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Here's a Customer-Service Polic 
that saves your time and money... 
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1. We’ll build the BEST equipment. 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 
makers...Silent Cutters, Grinders, Vacuum Mixers, 
Stuffers, and many other special machines. We'll 
continue to keep this our number-one assignment. 


2. When you need SERVICE, you 
get it... FAST. 


We try to build machines 
that “last forever,” but, 
once in a while, some- 
thing wears out or gets 
broken. When that hap- 
pens, you need parts in 
a hurry. We'll work day 
and night to make them 
and air-express them to 
you if they aren’t in stock 
or can’t be “borrowed” 
from a new machine. 
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3 We'll 


CHECK-UP 
... Often. 





When a “Buffalo” representative calls on you, he 
isn’t always looking for new business. In many ee 
cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 
it lives up to the promises made for it. If some- 
thing is wrong, he’s there to correct it. We regard 
this as an obligation. 


4. We'll ask 


ss 
too. Q 


Our representatives are alert, well informed, and 
curious. They learn by asking questions wherever 
they go... questions that lead to discussions of 
problems you may have encountered. Chances are, 
the fund of knowledge and experience these men 
possess can save you time and money. We're glad 
to do anything we can to help you...from suggest- 
ing a better plant layout to specifying proper 
equipment. 









with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 


...our development staff will be ready with 
new and better equipment long before you need it. 


JOHN E. SMITH’S SONS Co. 


Sales and Service Offices in Principal Cities 
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GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South LaSalle Street ~. Chicago 90, Illinois 


District Offices: Buffalo « Cleveland . Dallas . Houston . Los Angeles « New Orleans 
New York . Pittsburgh . St.Louis - San Francisco . Seattle . Tulsa .- Washington 
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Shot Cit to 
Controlled Fropiki- 


HERE’S HOW EB! 





Control constantly, the exact humidity and tempera- 
ture necessary to keep your products at perfection, 
and you’ve taken the short cut toward controlling 
profits. 


From plants of all kinds, all over the world, come 
letters which report the efficiency-increasing, trou- 
ble-free operation of Howe Refrigeration Equip- 
ment. Designed out of 38 years of accumulated, 
field-proved knowledge, Howe equipment is rugged- 
ly built, yet flexible to handle peak loads economi- 
cally. Can be installed without expensive building 
alterations. Its low maintenance costs are proved 

. .. controlled! 


Your surest, quickest, lowest-cost way to control 
your net profit is to install Howe Refrigeration 
Equipment, whether you need one compressor or 
a coordinated plant design. 


For all your refrigeration problems consult Howe, 
since 1912 manufacturers of ammonia compressors, 
condensers, coolers, fin coils, locker freezing units, 
air conditioning (cooling) equipment. Write for 
descriptive literature. 


A few distributorships are available. 
Your inquiry invited. 


Howe Model D-125 
COMPRESSOR 
3 cylinder 11%” x 11%" 
50% Capacity Reduction Control 
Standard Rating 125 Tons 






ICE MACHINE CO. 


Distributors in Principal Cities 
2823 MONTROSE AVENUE, CHICAGO 18, ILL. 


Cable Address: Himco, Chicago 
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MORE Eien 
THAN 25 
VARIETIES 
OF 


CIRGLE-U 


DRY 
SAUSAGE 









GENOA SALAMI 





le YOU OF A KIND 
TO MEET EVERY TASTE AND 
NEED OF YOUR CUSTOMERS! 


a YOU OF MORE 
B. C. CERVELAT SALES PER CALL MORE 


- PROFIT PER SALE! 
ee! PEPERONI 








Consumer tastes in dry sausage vary Circle-U assure you and your custom- 

widely. You appeal to all of them. . . to ers of a continuing profitable business. 

every market . . . when you offer Circle- Let this fast growing line go to work for 

U’s wide variety to your customers. you. Sell Circle-U Dry Sausage along 
The top name and top quality of with your regular sausage line. 


It will pay you to get acquainted with Circle-U. 
Ask our representative to call today! 





Circle-U Dry Sausage 


OMAHA PACKING COMPANY 








P. O. Box #214, St. Louis, Mo. e South St. Joseph, Mo. 
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NO. 468-V 


IS A VACUUM MIXER FOR THE SAUSAGE KITCHEN WITH ASPIRATIONS TO QUALITY 


Naturally it’s a "BOSS" machine, and built 
to BOSS standards of excellence and 
economy. 


Ask your "BOSS" representative for 
details of construction, performance, 
and price. Or address your inquiry 
direct. 


THE Cnetnneadt wore SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Top performance 
for tough jobs! 


Chevrolet PeL Truck performance consists of many things. 
There is Chevrolet design—brilliant and functional—design 
with a purpose. There is Chevrolet construction—sturdy and 
dependable —for lasting usefulness. 


And there is Chevrolet power— power to deliver the goods— 
more power than Chevrolet trucks ever had before. Two 
great valve-in-head engines—the Load-Master 105 h.p. and 
the Thrift-Master 92 h.p.—make these the most powerful 
Chevrolet trucks ever built. 


These new PeL models are far ahead in features, too; yet they 
cost surprisingly little to buy, to operate, to maintain. And 
that adds up to value—the kind of outstanding value that 
year after year makes Chevrolet America’s fastest selling truck. 


CHEVROLET MOTOR DIVISION, General Motors Corporation, DETROIT 2, MICH. 


LEADING WITH ALL THESE PLus FEATURES: 


e TWO GREAT VALVE-IN-HEAD ENGINES: the New 105-h.p. Load- 
Master and the Improved 92-h.p. Thrift-Master—to give you greater 
power per gallon, lower cost per load e THE NEW POWER-JET 
CARBURETOR: smoother, quicker acceleration response e DIA- 
PHRAGM SPRING CLUTCH for easy action engagement e SYNCHRO- 
MESH TRANSMISSIONS for fast, smooth shifting e HYPOID REAR 
AXLES—5 times more durable than spiral bevel type e DOUBLE- 
ARTICULATED BRAKES—for complete driver control e WIDE-BASE 
WHEELS for increased tire mileage « ADVANCE-DESIGN STYLING 
with the "Cab that Breathes” « BALL-TYPE STEERING for easier 
handling « UNIT-DESIGN BODIES—precision built. 
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CHEVROLET 


* Pk 
P-L 
ADVANCE-DESIGN TRUCKS 
ok 
Popularity Leaders 


Chevrolet trucks outsell all others. In every 
postwar year truck users have bought more 
Chevrolets than any other make—proof of 
the owner satisfaction they have earned 
throughout the years. 


* * 
Performance Lea ders 
The new Chevrolet P*L trucks give you high 
pulling power over a wide range of usable 
road speeds—and on the straightaway, 
high acceleration to cut down total trip time. 


Pavioad Loodere The 


rugged construction and all-around econ- 
omy of Chevrolet P*L trucks cut operating 
and repair cosis—let you deliver the goods 
with real reductions in cost per ton per mile. 


* * 

Price Leaders From low 
selling price to high resale value, you're 
money ahead with Chevrolet trucks. Chev- 
rolet’s rock-bottom initial cost—outstand- 
ingly low cost of operation and upkeep— 
and high trade-in value, all add up to the 
lowest price for you. 


nor 
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es Say 


"Al Chemistry pulls 
miracle 
ENAMEL 





PAINT OUT 
Rot, Rust, 
Kill Germs... 


PAINT IN 


Porcelain-Like, Non- 
Porous, Sanitary 


a ey. as 7 P ee ae 
‘DAMP-<TEX 


















Damp-Tex does not taint food. Damp-Tex” offers bactericide, 
It’s safe. Now whiter. Dries in fungicide and rust resistance to 
a few hours. Resists normal stop deterioration. Goes on wet 
acid, alkali and alcohol condi- surfaces as well as dry. Easy 
tions. Used in 8,457 plants to to apply. Gives porcelain-like 
reduce deterioration, rot, mould high, light-reflecting beauty 
and rust. that washes like glass. 


In Conade: STANDARD PAINT & VARNISH CO., LTD. * Windsor, Ontario 
WAREHOUSE STOCKS NEAR YOU 
Sum TO PRE-DRY ff 
BEAUTIFIES 


*Pre-treated Damp-Tex 
NO pon r SURFACES 
. - ND 
SS sacs OR FADE GOES ON PROTECTS y  , 94 ~ 
a . « WET OR DRY 
@ : ~ SURFACES p> ) 
Discovered by STEELCOTE MFG. CO. e ST. LOUIS 3, MO. e Proven in 8457 Plants 












NO SHUTDOWNS 
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FEARN’S WIENER SEASONING 


- + -@ balanced blend of pure, natural spice extractives 


Looking for a sure way of producing wieners and frankfurters with extra 
fine flavor every time? Then you'll want to try this superb new wiener season- 
ing by Fearn. It’s a precision blend of pure natural spice extractives in a 


suitable carrier to give consistently excellent results. Because it is a blend 





of the total extractions of spices, all the flavoring is available to season the 
meat... there’s no waste, no chance for strength variation. It lets you Every Shipment to You is 
turn out the same fine product every time... with absolutely uniform taste Quality Control Certified 
appeal and sales appeal to constantly keep building an ever-greater reputa- 

You can always depend on Fearn’s 
Wiener Seasoning! Before your 
ingly simple to work with ...and most economical to use! Why not try order is shipped to you it must 
a test run immediately ? meet with every one of Fearn’s 
many strict quality requirements. 
Then a coded Fearn Quality Con- 
trol Certificate is placed on its con- 
tainer as a sure guarantee of quality. 
Look for it on every shipment. . . 
it tells you that here, as always, 
are ‘flavors you can trust.” 


tion for your wieners. And you'll find Fearn’s Wiener Seasoning exceed- 





COE, sos yous can Tusl 


FEARN LABORATORIES, INC., 9353 BELMONT AVENUE, FRANKLIN PARK, ILLINOIS 
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35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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FOR GREATER 
FAT SALVAGING PROFITS --- 


GLOBE 
DRY RENDERING EQUIPMENT 


reclaims larger quantities of sale- 
able fats, boosts your profits, 
lowers your costs. Not an idle 
boast—this Globe equipment was 
developed in packing houses for 
packing house production engi- 
neers, and for years it has been 
producing greater profits in pack- 
ing plants all over the country. 
And we have increased our manu- 
facturing facilities to make 
prompt shipment on all types of 
cookers and presses. 

Write today for full information 
on any installation you may be 
planning. Our engineering staff 
will be glad to consult with you 
at no obligation. 


Illustration of 
Globe HPM 500- 
Ton Hydraulic 
Curb Press 





4 een ee cae, a RRR) 











@ Globe Dry Rendering Cooker starts your 
fat recovery program off right by effi- 
cient use of thorough agitation and mod- 
ern steam p and action. 





@ Globe Crackling Receiver or Percolator 
allows quick, thorough drainage of all 
free fats from cracklings discharged from 
the cooker. 


@ Globe HPM 500-Ton Hydraulic Curb Press 

- puts the clincher on your economy pro- 
gram by recovering more grease from 
cracklings than smaller, less efficient 
types. Built of heavy materials with a 
high factor of safety, this press is usually 
maintained at less than ¢ per ton. 


@ Refer to Globe catalog for complete engi- 
neering data on all Globe Rendering 
Equipment. 











im a Me} :7 ‘Company 


Illustration of 
Globe Flowing 
Drive Dry Render- 
ing Cooker’ 


4000 SO. PRINCETON AVE 


CHICAGO 9, ILLINOIS 
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Rath Packing Co. and CIO 
Local Sign Wage Contract 


Rath Packing Co., Waterloo, Ia. and 
Local 46 of the United Packinghouse 
Workers (CIO) have agreed on a con- 
tract improving vacations and sick bene- 
fits for employes, it was announced late 
last week. A. D. Donnell, Rath secre- 
tary, said the contract is effective im- 
mediately and expires on August 11, 
1951. 

Under the new contract, employes 
with 15 years or more service will get 
three weeks vacation a year instead of 
two. Sickness benefits were extended to 
include pregnancy. It does not affect 
wages and retains the provisions of the 
former contract in regard to seniority. 
work measurement, incentives and 
grievances. It does provide, however, 
that grievances which cannot be settled 
under the regular procedure will be sub- 
mitted to Joseph Meade, dean of men at 
Cornell college, Mount Vernon, Ia. 

With agreement on contract terms 
the union said that it wovld end its 
‘Don’t buy Rath” campaign and agreed 
to withdraw unfair labor nractice 
charges it had filed with the National 
Labor Relations Board. The union had 
for several months been distributine 
leaflets urging customers not to buy 
Rath products. 


IMPORTANT SUBSIDY DECISION 


A decision on pending claims involv- 
ing alleved violations of OPA price 
regulations was handed down recently 
by the Emergency Court of Appeals, in 
the case of San Antonio (Tex.) Pack- 
ing Co. v. RFC. The court ruled that 
RFC does not have the authority to 
make its own determinaticns as to 
whether a packer has violated a price 
regulation and can take action in- 
validating claims only where a finding 
of violation has been made and cer- 
tified by the OPA or the courts. It fur- 
ther ruled that the only subsidy claims 
which may be invalidated, based on 
violation of the price reculations, are 
those fer the periods in which the 
violations took place. 


DEPARTMENT OF COMMERCE 
REORGANIZATION ANNOUNCED 


In a reorganization of the Depart- 
ment of Commerce, announced recently 
by Secretary Sawyer, the foreign and 
domestic divisions are being consoli- 
dated and the Office of International 
Trade is being abolished and its duties 
transferred to a new consolidated or- 
ganization. Formerly one division dealt 
with domestic matters and another with 
foreign trade, with resultant overlap- 
ping and duplication of effort. 


AFL, CIO PREPARE TO 
OPEN CONTRACT TALKS 


A national contract negotiations com- 
mittee of the Amalgamated Meat Cut- 
ters and Butcher Workmen (AFL) be- 
gan meetings in Chicago last week to 
formulate demands on Swift & Com- 
pany, Armour and Company, Wilson & 
Co. and Cudahy Packing Co. when con- 
tracts expire August 11. No meetings 
have been scheduled with packers. 

This week the United Packinghouse 
Workers (CIO) announced that it had 
served notice on Armour and Company, 
Cudahy Packing Co., Swift & Com- 
pany and many leading independent 
packers that it wishes to open negotia- 
tions for a new contract. Ralph Hel- 
stein, union president who made the an- 
nouncement, did not disclose union de- 
mands but it was felt by observers they 
would follow closely the policies formu- 
lated at the union’s recent convention 
(see THE NATIONAL PROVISIONER of 
June 3, page 11). 


COURT UPHOLDS DEDUCTING 
OPA PAYMENT AS EXPENSE 


The Ninth Circuit Court of Appeals 
has upheld as proper a taxpayer’s de- 
duction as a business expense of a pay- 
ment made to OPA in connection with 
overcharges above the OPA ceiling 
prices. 

The court, which has jurisdiction over 
the Pacific and Mountain states, found 
that the overcharges were made un- 
wittingly and innocently so that the 
taxpayer could not be held to have been 
guilty of willful violation. The payment 
was not held to be a penalty in view of 
the complexity of the OPA law where- 
as normally a penalty or fine imposed 
by law is not a business expense which 
can be properly deducted in arriving 
at net taxable income. 

The ruling was made in the case of 
National Brass Works, Inc. v. Commis- 
sioner of Internal Revenue. 


Renderers’ Association 
to Meet in Washington 


A special meeting of the board of di- 
rectors of the National Renderers Asso- 
ciation will be held at the Shoreham 
hotel, Washington, D. C., Thursday, 
June 22, beginning at 10 a.m. Several 
important subjects will be considered at 
this meeting, including a progress re- 
port concerning the government and in- 
dustry research projects pertaining to 
rendering industry products and a dis- 
cussion on the tallow and protein out- 
look. Association representatives on the 
meat scrap and tankage research ad- 
visory committee will be named. 


Armour Reports $3,813,371 
Profit in Second Quarter 


Armour and Company reported a 
profit of $3,813,371 for the second quar- 
ter of its 1950 fiscal year, ending April 
29, 1950. This compares with a loss of 
$3,643,873 in the second quarter of the 
1949 fiscal year. For the first six months 
the company made a profit of $9,383,954 
this year compared with a loss of $6,- 
512,634 last year. 

F. W. Specht, Armour president, ex- 
plained in his interim report to stock- 
holders this week that in the first six 
months the company’s meat operations 
have been profitable this year whereas 
they were unprofitable last year, and 
the balance of its operations have been 
considerably more profitable than last 
year. 

Sales in the second quarter amounted 
to $432,653,615—6.49 per cent less than 
in the second quarter of last year. Sales 
for the first six months amounted to 
$835,617,792—9.85 per cent less than in 
the first six months of last year. The de- 
crease is due, almost entirely, to lower 
prices, Specht said. 

Armour and Company’s current bor- 
rowings from banks at the end of the 
first six months amounted to $50,505,- 
231, compared with $98,219,122 a year 
earlier and its working capital was $164,- 
748,215 compared with $148,156,225. 





Find ‘Bread Softeners’ 
Harmful to Lab Animals 











Emulsifying agents, or so-called 
“bread-softeners,” have a marked dele- 
terious effect on laboratory animals, a 
study conducted recently by the Ameri- 
can Meat Institute Foundation’s Divi- 
sion of Biochemistry and Nutrition has 
revealed. 


The study showed that hamsters 
(rodents frequently used in laboratory 
feeding and other tests) grew at a 
slower rate, showed marked changes in 
the intestinal tract and had a higher 
mortality when fed emulsifiers than 
did animals fed comparative amounts 
of lard. Data on organ weights and the 
gross pathology gave positive further 
evidence, the Foundation stated, that 
the polyoxyethylene monostearate com- 
pounds were deleterious to the animals 
tested. 


The use of the compounds in bread 
and similar foods recently has been 
challenged by the Federal Food and 
Drug Administration. Detailed data 
concerning the Foundation’s findings 
have been made available to the admin- 
istration. Formal rulings by the govern- 
ment are expected in the near future. 





DES MOINES PLANT EXPANDS 


Bookey Completes New Killing Floor and Other Additions\ 


WELL-ARRANGED three-bed 
cattle killing floor and an unusual 
new inedible rendering depart- 

ment are among the features of the 
major additions made to the plant of 
the Bookey Packing Co. at Des Moines, 
Ia. The additions were formally opened 
last weekend in conjunction with a cele- 
bration of the firm’s twentieth anni- 
versary by an open house for out-of- 
town wholesale customers (see page 24) 
and a separate plant preview held for 
3,000 farmers, retailers and friends in 
the Des Moines area. 


In the expansion process most of the 
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older sections of the plant were rebuilt 
and modernized at the same time that 
over 20,000 sq. ft. of floor space was 
added by new construction. The old 
killing floor area, for example, has been 
converted into a large freezer and the 
old inedible department into an offal 
cooler. 

Included in the additions are the new 
killing floor, inedible material prepara- 
tion room, rendering department, beef 
chill and holding coolers with a ca- 
pacity of 400 cattle, employe dressing 
rooms, refrigeration machine room, 


steam generation plant and hide cellars. 
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Plans for the expansion and mod 
ernization program were drawn by 
Smith, Brubaker & Egan, packinghouse 
architects and engineers of Chicago 
Construction under the program re 
quired about two years. 

Additions to the federally inspected 
beef plant, which is one and two stories 
in height, are constructed of reinforced 
concrete and brick. The roof is made of 
precast concrete slabs. Interior walls in 
both edible and inedible departments 
are faced with glazed tile. The floors 
in the killing and most other operating 
departments are packinghouse brick 
and glass block is employed extensively 
for windows in the killing and other 
departments. 


Reference to the floor plan on page 4 
shows how the killing floor has been 
arranged to meet limitations imposed 
by existing building and the location 
of the inedible department. After 
knocking; cattle move lengthwise of the 
room on the rail to the bleeding and 
head removal area, then at a 90-deg. 
angle onto the three beds for floor work, 
dressing, skinning, splitting, etc. Car- 
casses are partially split with two 
bracket-mounted saws hung in the 
dressing area, finished with a cleaver 


DES MOINES PLANT EXTERIOR 


TOP: The front of the plant with the older 
two-story office and loading dock section in 
the center. BOTTOM: The South side of 
the plant showing (left to right) the end of 
the inedible rendering department; feed 
material truck loading dock; the two-story 
killing floor and the engine room. 
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nd the sides then feed onto a raii 
onveyor (at a 90-deg. angle to their 
Hressing movement) on which they are 

ansported past the washing and cloth- 
ng platform (at the corner of the room) 

» the chill cooler. The carcasses and 
edible offal move, therefore, toward one 
ond of the killing area while the in- 
edible material moves toward the other 
end. 

The killing floor is ventilated with 
three 36-in. exhaust fans, providing an 
sir change every three minutes. 

Space has been provided on the killing 
foor for the installation of a calf killing 
and dressing line. Under the proposed 
setup, calves would come up to a 
shackling pen alongside the cattle 
knocking pen, would be hoisted and 
bled over the cattle bleeding area and, 
after moving past the cattle beds, would 
be transferred to a chain for dressing 
and inspection. A viscera inspection 
table would be installed parallel with 
the east wall of the killing floor. 

Two chutes have been provided for 
hides and these drop to two tables with 
convex-shaped stainless steel tops in the 
cellar. After inspection and weighing 
on a scale between the two tables, the 
hides go into pack. 


The paunch workup table parallels 





ONE OF THE LARGE COOLERS HOLDING CATTLE FOR SHIPMENT 


the west wall of the killing floor. Tripe 
is taken off at the foot of the table 
to an umbrella washer nearby and 
thence goes to the scalder. Iuedible ma- 
terial is chuted through the wall to the 
hasher in the next room where prepara- 
tory work is centralized. 


The hasher, washer and hog are ac- 


are carried to the top of the blow tank 
by the same inclined conveyor. 

Inedible material is blown into any 
one of three 5x12 dry melters in the 
rendering department (first floor). 
Cracklings and fat are discharged into 
percolators with swinging fronts 
through which the cracklings can be 


tually located on the basement level shoveled or raked into a horizontal 
(see photo on this page taken from the s¢rew conveyor running along the front 
id mod- main floor). The washer is 24 ft. in of the rendering installation. The 
awn by length and material is cleaned ex- cracklings are elevated by another 
nghouse tremely well in its long passage through screw to discharge into either one of 
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the barrel. Washed material slides 
down a chute into a hopper from which 
it is picked up by an inclined conveyor 
and carried to the top of the blow tank. 
Bone and hard material from the killing 


two mechanical screw presses. 

Pressed cracklings are piled in a 
neighboring area and near the mill in 
which they are ground. Screw conveyors 
carry the ground material under the 








inforced floor are chuted through the wall into floor to a mixer where it is sacked. 
made of a hog set directly above the hopper After sacking, the nraterial is trucked 
walls in mentioned above and, after breakdown, to a loading platform which is also 
rtments 
e floors 
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h two INEDIBLE PREPARATION 
in the | Looking down the inedible material prepa- 
cleavet | ration line from the main floor level. 
Through the wall to the right is the killing 
department and soft material is chuted 
sIOR from it to the hasher (in immediate fore- 
ground but not visible). After traveling 
1e older | down the 24-ft. washer the hashed material, 
—— a with that from the hog (at far end 
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m. hog from the walkway. background is the mill for grinding cracklings. 
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used for the receipt of outside 
materials. 

Tallow from the rendering 
department is pumped to a 
baleony above the melters 
where it is settled in several 
tanks and then pumped to the 
outside storage tanks. It is 
also possible to charge the 
melters from this balcony. 


Blood is collected in a tank 
in the cellar underneath the 
killing floor and once a day is 
blown to the 4x6 dryer in the 
rendering department. 

The new beef chill room is 
located alongside an older hot 
beef cooler; the sales and 
holding cooler space has also 
been considerably enlarged. 
Two floor type unit coolers 
with ducts for air distribution 
are used in the new chill room 
and also in the addition to 
the sales-holding cooler. Beef 
can be moved by rail from the 
sales-holding cooler to the 
boning or shipping room and 
thence to the truck loading 
dock or to a refrigerated bay 
in which carloads are as- 
sembled for loading into re- 
frigerator cars through two 
doorways in the north side of 
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The new steam plant is 
equipped with two HRT 150- 
h.p. boilers generating steam 
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at 125 lbs. These can be fired 

with gas or oil and are operated by 
automatic controls. A feedwater heater 
and other auxiliary equipment are in- 
stalled in this department. 


Major units in the engine room are 
new 10x10 and 9x9 compressors with 
synchronous motors and two shell and 
tube condensers. Four older com- 
pressors of smaller size are also in- 
stalled for use when needed. One side 
of the engine room, which is two stories 
in height with its floor at basement 
level, fronts on a paved yard and has 
a large double door through which 
heavy equipment can be moved into the 
room. 

A sunny employes’ dressing room and 
lunch room, BAI inspection offices and 
the firm’s general and executive offices 
are located on the second floor of the 
plant and are not shown on the floor 
plan. 


A laundry and machine shop are be- 
ing installed in the plant basement. 
After curing in the cellar, hides are 


EXECUTIVE-SUPERVISORY STAFF 


In the front row, left to right, are John 
Galloway, sales manager; Lester Bookey, 
secretary; Fred Clark, engineer; Morton 
Bookey, president; Kenneth Cook, fore- 
man. Second row, A. J. Egan of Smith, 
Brubaker & Egan, designers of the plant; 
Albert Clark, foreman; Leonard Weaver, 
office manager; Lester Newton, foreman; 
Harry Cohen, vice president, and Herbert 
J. Smith, purchasing agent. 
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carried by an inclined power conveyor 
to railroad cars on the siding along the 
north side of the plant. 


A few bricks of the old Negro church 
in which the company began operations 
20 years ago are to be found in the 
central building of the plant. The firm 
was founded by.the late Harry Bookey 
and under policies established by him 
its executives have always kept in close 
contact with cattle producers and the 
company has been a preferred cus- 
tomer of livestock sellers. 

In the beginning much of the com- 
pany’s production was sold locally. It 
was active in supplying boneless beef 
to the Army during the war. At the 
present time most of its dressed beef 
is shipped to Chicago, New York, Bos- 
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Des Moines Packing Co. and supplied | 
: : to be ¢ 

most of its local trade in fresh an a dry 
processed meats from that unit. yer A 
Morton Bookey is president of th§ new ; 
Bookey Packing Co. and Lester Booke§ machi 
is secretary. They were associated wit rangi 
the business prior to the death of th to 4g. 
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Leonard Weaver is office manager an@ tions. 
John Galloway serves as assistant tf By 
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Mechanical Injection Can 





CURE BELLIES 
IN 48 HOURS 


ILLIONS of pounds of bellies 
have successfully been given 


a 48-hour cure during the past 
18 months in the plant of a mideastern 
packer with the aid of a mechanical 
cure injector. 

Producing a belly which is reported 
to be closely comparable in quality with 
a dry cured product, the packer who 
developed and tested the revolutionary 
new process, and employs two of the 
machines, reports a net gain in yield 
ranging from 3 to 5 per cent. The 24- 
to 48-hour curing cycle makes it pos- 
sible for the packer immediately to ex- 
pand or contract his bacon processing 
operations according to market condi- 
tions. 

By using the machine and the short 
cure, the processor can eliminate the 
necessity for carrying heavy inventories 
of product in his cellar. A reduction 
in overall labor expense amounting to 
about 25 per cent is also claimed for 
the new method since it eliininates 
much of the work connected with con- 
ventional D. C. and S. P. operations, 
as well as maintenance on curing boxes, 
presses, etc. 

The latter pieces of equipment are no 
longer required since the short cure is 
effected in trucks. These may be used 
for 15 lots during the same period a 
box or vat would be tied up with one lot. 
Much of the plant space heretofore 
needed in holding the bellies for 25 to 
30 days may be diverted to other uses. 
In cases where cured but unsmoked bel- 
lies are being shipped to a branch or 
another processor, the injected cuts may 
be loaded directly into refrigerator cars 
to cure in transit. 

Bellies to be cured by injection are 
weighed and graded on the cutting floor. 
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As they are assembled in weight lots in 
S. P. trucks they are brought to the 
injecticn machine and are placed on the 
feeding conveyor which carries them 
under the pickle injection mechanism 
at a maximum rate of 10 per minute. At 
this point each belly is pierced with 
101 or fewer needles, providing 100 per 
cent coverage of the cut, and is in- 
jected with % to 1 oz. of pickle per 
needle. 

Two operators are required at the 
machine—one to unload the bellies and 
the other to reload them in trucks for 
their short cure. The bellies are not 
salted, pressed or covered with pickle 
in any way. 

Heart of the Inject-O-Cure machine 
—which is being manufactured and scld 
by The Globe Company of Chicago— 
is the injector device. This consists of 
two stainless steel castings weighing 
approximately 1,000 lbs. On the lower 
casting the stainless steel injector 
needles and stripper plate are attached 
to the exterior. The air cylinder, sup- 
porting brackets and adjusting screw 
are attached to the exterior of the upper 
casting. 

The lower casting has 101 wells pre- 
cision bored into it and these are spaced 
to give equal coverage to the whole 
belly area. Close to the upper edge 
of each of these wells is a groove under- 
cut to a close tolerance to house an 
“OQ” ring seal. Each well is tapped at 
the bottom to adapt an injector needle 
and valve. 


The upper casting acts as a reservoir 
for the pickle as well as being the 
housing for the plungers and the 
plunger retaining plate. The plunger 
retaining plate is match bored with 
the lower casting and the hard chrome 





in the re- 


plated plungers are held 
taining plate by a nut arrangement. 
The lower end of each plunger has a 
5-deg. angle sloping from the outside 
to the center. A drill hole at the lower 


hole 
distance 


center intersects with a similar 
drilled transversely a_ short 
from the bottom. 

The plungers attached to the retain- 
ing plate protrude into the wells of 
the lower casting past the “O” seal 
rings, leaving the transversely drilled 
holes cf the plunger in the pickle 
reservoir. 

Intermittent conveyor movement of 
the belly (held by a pusher bar) toward 
the injection mechanism, the upward or 
charging motion of the pickle injector 
(during which the pickle is drawn into 
the wells by vacuum through the trans- 
verse holes in the plungers), the lower- 
ing cf the belly elevator, the positioning 
of the belly, the elevation of the cut 
into the injector needles, the downward 
stroke of the pickle injector in which 
the liquid is forced into the bacon 
through four holes in each needle, the 
stripping of the needles from the belly 
and pcsitioning the cut on the con- 
veyor for discharge, are all performed 
automatically through a Geneva index- 
ing drive and a system of cams, 

Power for some of the machine’s 
movements is furnished by compressed 
air at 75 lbs. préssure while the main 
drive is a 1% h.p., three-phase, 220-volt 
motor. The feeding conveyor motor ro- 
tates the variable speed drive which, 
in turn, rotates the gear reducer and 
the gear reducer rotates the cams and 
the driver of the Geneva motion. 

In the Globe production model the 
main feeding surface of the conveyor 
is stainless steel, as are the chains, cross 
bars and feeding table. The pickle in- 
jector is mcunted on brackets above the 
feeding conveyor. The air line is piped 
from the valves of the feeding conveyor 
to the air cylinders of the pickle injec- 
tor and to the elevating platform of 
the conveyor. The pickle line is con- 
nected from the pickle vats to a feed- 
ing pump and thence to the pickle in- 
jector reservoir. 

The amount of curing solution which 
can be admitted into the needles is 
quickly adjustable by means of a screw 
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Says: 
SLOTKOWSKI SAUSAGE CO. 
OF CHICAGO, ILL. 








Taylor Automatic Temperature and Den- 
sity Controls on one of 3 new smokehouses 
at Slotkowski Sausage Co., Chicago. 


re those few words, the Slotkowski Sausage Co. of 

Chicago has practically written another Taylor 
Smokehouse Control ad for us. It all started a few 
months ago when they bought 3 new Taylor-equipped 


smokehouses from the Julian Engineering Company 
of Chicago. 


Now they have completely automatic circulation of 
heated air and smoke within the house—whereby the 
pattern of movement is constantly reversed from side 
to side at set intervals under a controlled system of 
velocity variations from one inlet duct to the other. 


Masterminding each smokehouse is a Taylor Fulscope* 
Recording Temperature Controller (on panel above) 
and a fresh air intake and exhaust control. Tempera- 
ture can be automatically held at any set level from 20 
to 220°F. Smoke density is regulated by opening or 


closing dampers in the ducting from the smoke unit to 
the three houses. 


For complete details, ask your Taylor Field Engineer. 
This is another way Taylor Accuracy can help you cut 


Page 16 


[nel 


cme 











; 


One of 3 new Taylor-Equipped smokehouses at Slotkowski Sausage Co. Smokebouses 
were built by the Julian Engineering Co. of Chicago. 


costs and keep quality up in a highly competitive mar- 
ket. We don’t build smokehouses, but we do make 
instruments that can help you get the most and the 
best out of them. Taylor Instrument Companies, 
Rochester, N. Y., and Toronto, Canada. Instruments 
for indicating, recording and controlling temperature, 
pressure, humidity, flow and liquid level. 


* Registered Trade Mark 


& ) 
‘Taylor Instruments 
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located on the upper casting. With it 
the machine can be adapted for the 
yarious weight averages and even on a 
truck to truck basis. Variation in the 
thickness of bellies within a lot is taken 
care of by the four injection ports which 
are located vertically along the shank 
of the needle. 

It is claimed that the method permits 
greater control over the curing process 
and results in a product with more 
yniform flavor and color. Uniformity is 
greater, it is pointed out, because in con- 
yentional S. P. and D. C. curing, ab- 
sorption of the curing ingredients 
throughout the cut depends wholly on 
capillary action and osmosis and some 
parts cure more rapidly and to a greater 
degree than others. In S. P. curing there 
is some tendency of the soluble proteins 
to leach out in the pickle and for the 
lean to cure more rapidly than fatty 
portions. The outer surface of the S. P. 
belly may be encrusted with salt and re- 
quire washing. The short cure avoids 
the loss of soluble proteins, there is no 
danger of excessive saltiness and the 
bellies need not be washed and can be 
taken directly to the smokehouse in the 
‘uring trucks. 

It is also claimed that the injection 
of sugar in solution by means of the 
machine brings about better absorption 
of this ingredient than when the cut 
is pickled and results in a bacon which 
fries well and compares favorably in 
flavor with D. C. product. It is re- 
ported that experiments with mono- 
sodium glutamate in the cure have been 
very successful. Normal smokehouse 
shrinkage is taken to make a firm 
bacon. 

Some idea may be gained of possible 
labor savings by comparing the work 
of the two men needed for feeding the 
machine at the rate of 600. bellies per 
hour and replacing the cuts in curing 
trucks with that required for rubbing 
bellies with cure, packing them in boxes 
or vats, reworking or overhauling the 
cuts and washing them before smoking. 
Moreover, the problem of cleaning 
trucks is much simpler than that of 
scouring and sunning boxes and vats 
and far less maintenance work is 
required. 


House Holds Hearing on 
Fats Import Control Bill 


The House Banking and Currency 
committee held a hearing on Monday 
concerning the fats and oils bill (HR 
8737) which would extend for another 
year the authority of the Department 
of Agriculture to control imports of 
foreign fats and oils. Representatives 
of the meat packing and rendering in- 
dustries spoke in favor of the bill. The 
only opponents were spokesmen for 
candy manufacturers and the baking in- 
dustry. 


A similar bill has been passed by the 
Senate but it was necessary for the 
proponents of the measure to agree to 
an amendment by Senator Bricker 
which excludes coconut oils from the 
proposed controls. 
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PLANT OPERATIONS 


Sdeas fer Operating Men 





FEED CUTTER WITH OVERHEAD RAIL BUCKET 


Elimination of manual handling of 
batches of meat for the silent cutter has 
perplexed management at the plant of 
the New England Provision Co. in Bos- 
ton for some time. The desirability of 
eliminating such lifting has increased 
with the years as valuable veteran 
sausage room employes reached the age 
where lifting was a serious drain on 
their physical energy. 

In cooperation with the Boston Tram 
Rail Co., plant officials designed an 
overhead rail dump bucket which has 
eliminated the lifting of batch pans of 


BUCKET LOADING 
OPERATION 


In photo at right, 
scaler has loaded one 
bucket with proper 
weight of ground 
meat. Bucket is moved 
by overhead rail to si- 
lent cutter where, by 
means of a tilt lock, 
meat can be fed into 
cutter as needed. 


meats and has generally expedited sau- 
sage room operations. 


The stainless steel bucket is mounted 
to an outer frame which, in turn, is 
bolted to a rectangular swivel attached 
to the trolley. The unit moves on over- 
head tracking at about shoulder height 
over the mixer and silent cutter. The 
rectangular swivel gives stability to the 
bucket as it is loaded. With a slender 
swivel the bucket might tilt to one side 
during loading. A further advantage 
of the wide swivel is its tendency to 
stabilize the bucket rapidly as the prod- 
uct is being weighed; Transfer of 
weight to the trolley is more even and 
the scale indicator needle is stabilized 
more rapidly. 


The bucket is equipped with a ring- 
shaped handle by which the load is fed 
into the silent cutter. The bottom of the 
bucket is welded onto a rod which rests 
in the socket eyes of the main frame. 
The buckets have a capacity of 250 lbs. 
of meat. 


The firm’s management reports that 
the overhead rail buckets have mate- 
rially increased the efficiency of em- 
ployes in the sausage room. There is 
ne longer need for one employe to in- 


terrupt the work of the others for as- 
sistance in lifting a pan of meat to the 
silent cutter. In the average kitchen 
the worker with a pan of meat calls an- 
other to aid him or may wait for some 
time until someone to provide such help 
is available. 

The productive time lost during cut- 
ter loading may seem insignificant, as 
the interval may only last one to four 
minutes. However, it is well to remem- 
ber that these interruptions usually 
waste the time of two men and occur 
frequently. Chopping out 20 batches a 





day, the total time wasted will approxi- 
mate 1% hours per day, or a week and 
a half per year. 

Using the overhead bucket, the scaler 
shovels the desired amounts of different 
ground meats into the bucket until the 


proper weights are reached. There is 
no need for filling more than one bucket 
for each batch. For example, in prep- 
aration of bologna the beef is placed in 
the overhead bucket and the pork is 
then added. By having one transport 
container for all the meats used in a 
batch of sausage, needless handling is 
eliminated. 

The advantages of using the over- 
head bucket for silent cutting loading 
also apply to loading the mixer. 

In feeding meats into the silent cut- 
ter the tilt lock on the bucket is lifted 
free of the tilting handle and the whole 
unit is lifted upward, spilling the meats 
into the cutter as needed. The tilt lock 
is welded to the back of the bucket with 
a large ring to provide a _ suitable 
handle. In normal operations the first 
part of the batch is guided into the 
cutter directly from the front of the 
bucket and the latter is tilted only for 
the meats in the back part. 
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Selected SHEEP CASINGS 


tL PPP 


p0UBL4 


[Gales 
1 


TESTED FOR UNIFORM STRENGTH 


to give you less breakage — 
lower costs 





WE 








TESTED FOR UNIFORM SIZE 


to give you finer appearance— 
more sales 











For sure quality, get Cudahy’s 
Selected Sheep Casings. They 
are rigidly tested. 

Lower Costs — More Sales 
ALL Cudahy casings are double 
tested for uniform strength and 
size. This cuts breakage losses and 
also assures you of well-filled, 
smooth, fine-looking sausage that 
sells on sight. 

They’re “Naturally” Better 
Sausages made with natural cas- 
ings have a plump, appetizing 
appearance. .evenly smoked 
flavor ...and sealed-in juiciness 
that can’t be imitated. 


Try Cudahy’s For Fast Service —Cudahy’s 
many branches can quickly fill 
your orders for any of 79 differ- 
ent sizes of beef, pork, or sheep 
casings. Talk to one of our Casing 
Sales Experts—write or wire 
today! 


THE CUDAHY PACKING CO. CHICAGO ILL. 


Producers and distributors of beef and pork casings 
Producers and importers of sheep casings 
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| by Fairfield Engineering Co., Marion, O. 





Meat Is Our Best Food 
in This “Protein Age,” 
Collier's Article Says 


George Bernard Shaw to the con- 
trary, it is rather generally conceded 
today that meat is the best food we have 
and that we ought to eat as much of it 
as we can. 

That’s the tenor of a leading article 
featured in this week’s issue of Collier’s, 
entitled “Everyman’s Meat: The Heart 
of An Industry.” The first article of a 
three-part series, it goes deeply into the 
heart of the meat industry and uncovers 
the fact that man is finally learning how 
to eat, after thousands of years, and 
that meat researchers are showing him 
how. It also reveals that the re- 
searchers’ new discoveries point to an 
early life expectancy of 85. 


“Not only, they say, is this due to 
elimination of killing diseases by such 
drugs as penicillin, streptomycin and 
aureomycin; it is also due to the fact 
that we are developing a diet that will 
maintain our health and well being into 
old age,” writes Henry La Cossitt. 

“This is the age of protein, as ten 
years ago we were in the age of the 
vitamin and a decade or so before that 
in the age of the calorie. Man, in other 
words, is learning how to eat after all 
these thousands of years, how to fuel 
the marvelous machine that is the hu- 
man body; and in the forefront of 
teaching him is the meat industry.” 


The article reports that in addition 


research projects at various places ove 
the past five years have now proved t 
babies can utilize the nutrients in meat 
and that in some cases even prematu 
babies may be fed meats. These prove 
facts give the lie to the age-old belj 
that meat is bad for small childre 
“Meat completes the child’s diet 
far as variety is concerned,” th 
Collier’s article states, “and gives th 
baby all the protein and other nutrienf 
needed to grow and develop normally, 
Collier’s estimates that about 30,000) 
000 people are economically depende 
in one way or another on meat, not jj 
cluding those in the restaurant businesg 
“Not including, either, the rest of 
who are not dependent economically ¢ 
meat, but concerned with it because ¢ 
our diets. If you lump everybody co 
nected with meat together you get j 
about the entire 150,000,000 American 
because there aren’t many vegetarians, 


May Discharge Employe — 
for Cause, NLRB Rules 


In a case involving the Electronie¢ 
Equipment Co., Brooklyn, N. Y., which 
had discharged a shop steward, a trial 
examiner for the National Labor Rela- 
tions Board has held that an employer 
is entitled to discharge an employe who 
makes a deliberate false statement with 
intent to injure the employer. The 
employer may also discharge one who 


tries to invoke a boycott to cause the 


employer to recognize one union when 


a petition by another union is pending,? 





Bookey Packing Co. Opens Enlarged Plant 


(Continued from page 14.) 


bright-Nell Co., Chicago. Carcass split- 
ters by- Best & Donovan, Chicago. 
Hasher and washer and dry melters 
by The Allbright-Nell Co. Hog by Mitts 
& Merrill, Saginaw, Mich. Mechanical 
screw presses by V. D. Anderson Co., 
Cleveland. Crackling mill by J B. Sed- 
Franklin, Tenn. and mixer 


Doors for refrigerated space by Jami- 
son Cold Storage Door Co., Hagerstown, 
Md. Compressors and floor type unit 
coolers by the York Corporation, York, 
Pa., and Gebhardt overhead units by 
the Advanced Engineering Corporation, 
Milwaukee. Boilers by the Murray Iron 
Works Co., Burlington, Ia. Scales by 
Toledo Scale Co., Toledo, O. 


REFRIGERATING MACHINERY ROOM WITH SOME OF COMPRESSORS 
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i ANKFURTERS +MAYONNAISE: SPICED PICKLES -MACARON 






LOAVES - CANNED MEATS + SPREAS 


ag . Eteale 


New Taste Appeal-New Sales Appeal 
in Your Fine Foods 


fay’ wil 
— : Seasonings 
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-RAPPL SWEET PICKLES + CATSUP 


SAUCES * CANNED STEWS + WIENERS + DILL PECKLES 


ONDIMENT SAUCES + PICKLED FISH + PORK. BEAN 


since !G90F 
“SILENT PARTNERS IN FAMOUS FOODS’’ 


WM.J. STANGE CO...CHICAGO 12, ILL.... OAKLAND 6, CALIFORNIA 
(Rhymes wilh Tangy ) 














Und 
Fi 


Altl 
chang: 
and ta 
produc 
rated 
charg¢ 
Reliab 
ina re 
and o 
rende! 
highe1 
medic: 
out th 
techni 
sult a 
desira 
tanka; 

Tho 
conve! 
ern F 
vestor 
develo 
chicke 
and tz 

Tho 
recent 
ket in 
sampl 
sampl 
ance : 
analy: 
nutrie 
group 
chase¢ 
ing fe 
tion 1: 
Co. A’ 
anima 
ferenc 
feeds. 

“Ar 
more 
ysis a 
plant 
other | 
son st 
acids : 
the m 
turers 
be ap 
anima 
tent o 

“Me 
wrist 
feel t 
tion. ] 
meat 
rials 
sure t 
That 
Feed | 


PETI 
Ti 


An 
trucke 
meat 
Minn. 
cisco, 
been « 
lowing 
portec 


The i 


Understanding of Variable 
Factors in Meat Scrap 
is Needed: Thompson 


Although there have been many 
changes in the quality of meat scrap 
and tankage in the past few years, these 
products have not necessarily deterio- 
rated greatly in quality as has been 
charged, John E. Thompson, president, 
Reliable Packing Co., Chicago, asserted 
ina recent address. Many animal glands 
and organs formerly consigned to the 
rendering tank are finding new and 
higher uses in human nutrition and 
medication, he admitted. But he pointed 
out that, on the other hand, processing 
techniques have improved and as a re- 
sult a greater portion of the natural | 
desirable nutrients in meat scrap and | 
tankage are retained. 

Thompson spoke at the recent annual | 
convention of the Association of South- 
ern Feed Control Officials, held in Gal- | 
veston, Tex., June 8 to 10. He traced the 
development in feeding of livestock and 
chickens and the role which meat scraps 
and tankage fill in this feeding. 

Thompson told the convention that he | 
recently purchased on the Chicago mar- | 
ket in a period of three weeks several | 
samples of meat scraps. The various | 
samples were very dissimilar in appear- 
ance and their chemical and biological | 
analyses likewise differed, as did their | 
nutrient content. He said that a similar | 
group of five meat scrap samples pur- | 
chased on the open market are now be- | 
ing fed to groups of rats in the nutri- | 
tion laboratory of the Reliable Packing | 
Co. After only 10 days, weighing of the 
animals in the test suggests marked dif- | 
ferences in the biological value of the 
feeds. 


“Animal by-products are. probably | 
more variable in their amino acid anal- | 
ysis and vitamin content from plant to | 
plant and season to season than any 
other important protein source,” Thomp- 
son stated. “Since these essential amino 
acids and vitamins are important among | 
the nutrients sought by feed manufac- | 
turers, may I suggest that some thought 
be applied to devising ways to classify | 
animal products according to their con- 
tent of these valuable nutrients? 


“Meat packers do need a slap on the | 
wrist in some cases, but, by and large, I | 
feel that it’s more a matter of educa- 
tion. By building a strong link between | 
meat packer producers of meat mate- | 
rials and their user-customers, I am 
sure that the errors can be eliminated. | 
That link may well be the American 
Feed Control Officials.” 








PETITION TO TRUCK MEATS 
TO WEST COAST IS DENIED 


An application by Raymond Brothers, 
truckers, for a permit to transport 
meat and meat products from Austin, 
Minn. and Fremont, Nebr. to San Fran- | 
cisco, Los Angeles and San Diego, has 
been denied by the ICC examiner, fol- 
lowing extensive hearings, it was re- 
ported last week. 
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Off-the-Job Safety Film 
Now Available from NSC 


A new film entitled “What’s Your 
Safety 1Q?”, showing the most com- 
mon unsafe off-the-job actions, has been 
prepared for industrial distribution by 
the National Safety Council. The film 
gives the most common causes of acci- 
dents at home, in recreation and in 
traffic. It is designed for presentation 
to employe audiences at the plant. 


As each set of hazards is shown, 
workers are asked “What’s wrong with 
this picture?” and are given from 12 
to 15 seconds to spot safety errors. The 
film narrator then points out the 


hazards in each situation and tells what 
could be done to remove or avoid the 
hazard. 

The film is available from the Na- 
tional Safety Council both as a 35 mm. 
sound slidefilm or in a new, inexpensive 
type of 16 mm. picture. Prices for out- 
right purchase, preview or rental may 
be obtained from the National Safety 
Council, Chicago. 


STATE TAX ON MEAT IMPORTS 


A bill introduced into the Louisiana 
state legislature would place a tax of 
2%c a pound on all fresh meat shipped 
into the state. The bill would attempt to 
protect Louisiana cattle raisers. 
























AVAILABLE AGAIN FOR THE 

FIRST TIME SINCE THE WAR HALTED 
PRODUCTION AND IMPORTATION 

ao be ONE PIECE PLATES 

For all makes and sizes of grinders. 

Forged in one piece—hub and all. 


Nothing to come apart—nothing to take apart to clean 
—no crevices for meat to settle in and decay. 


No “Long Life” Plate has ever worn out. 


Recognized for 20 years as the finest cutting plates 
made—yet years ahead of all other steel plates. 


Y " ONE PIECE 

DUZ-MORE BLADES 
Will cut 200,000 Ibs. of meat and more without 
resharpening. Blade unit is easy to position 
in life-time holder. No thumb screws or 
tools are needed. EASY TO CLEAN—NO 
GROOVES or slots for meat to settle in 
and decay. 


Send for Bulletin #11 
*Reg. Trade Marks 
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For Quality Shrouds—Buy ‘ke Original 


SUPERior ro any SHROUDS 


AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 
CANADIAN DISTRIBUTORS, ELCO LTD 
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“ Naturalness 


in Wilson’s Natural Casings 


Sausages in Wilson’s Natural Casings have a natural 
flavor ...a better flavor. Start building repeat sales for all 


your fine sausages with Wilson’s Natural Casings today! 






\ \ A 
General Offices [WILSON 


See meen) Chicago 9, Ill. 
vy 


VY 


inc. 





In every way sausage is best in 
WILSON’S NATURAL CASINGS 
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Swift Announces Changes 
in Operating Department 


Several appointments in the operating 
department of Swift & Company have 
been announced. J. P. McShane was ap- 
pointed supervising engineer, succeed- 
ing Tom Ellis, who retired recently 
after 27 years with the company. 
McShane joined the company at Fort 
Worth in 1927. He worked at St. Louis 
and at the Chicago plant as an en- 
gineer before he was appointed chief 
engineer of the Neuhoff Packing Co., 
Nashville, Tenn. 


Three new posts on the staff of the 
Swift general superintendent Kent M. 
Richardson, who recently succeeded 
John E. Wilson, retired, are the follow- 
ing: C. Harold Eshbaugh and Walter T. 
Kittelberger were named assistant gen- 
eral superintendents and J. L. Fike be- 
came assistant to the general super- 
intendent. Eshbaugh, who will supervise 
dressing and processing of all meats 
and meat by-products, joined Swift in 
1909 in the research laboratories and 
has been in the general superintendent’s 
office since 1938. Kittelberger, a 20-year 
Swift employe, will be in charge of 
margarine, industrial oil, peanut butter, 
oil mill, refinery and soybean mill oper- 
ations. Fike, who joined Swift in 1925 at 
South Omaha as a member of the 
Standards department, will superv.se 
the automobile division, supplies, sup- 
ply and packaging research and cafe- 
terias and will assist Richardson in la- 
bor relations. 

It was also announced that Carl W. 
Elmer will become a division head over 
beef, lamb and veal dressing, rendering, 
hides and skins and certain by-products 
—operations which were under the di- 
rection of Eshbaugh. 


Reliable Job Performance 
Is Given by Blind Worker 


Officials of the Walker-Austex Chili 
Co., Austin, Tex., are pleased with the 
work of William L. Hicks, a blind em- 
ploye who started two years ago as a 
miller’s helper and has been promoted, 
on the basis of his reliability and per- 
formance, to a full-fledged miller. Be- 
fore he was placed on the job, a 
counselor representing the State Com- 
mission for the Blind and the Office of 
Vocational Rehabilitation, Federal 
Security Agency, made a survey of 
the Walker-Austex plant and decided 
that Hicks could operate a rotary grind- 
ing machine. 

Hicks first places a sack of chili 
peppers onto a dolly and pushes it over 
a scale which he “reads” with his 
fingers from the figures embossed in 
Braille. Then he hoists the bag with a 
pulley and guides it over to the grinder. 
With a sharp knife he cuts the stitch- 
ing along the bottom of the sack, letting 
the pods drop into the hopper that feeds 
the machine. He touches the exposed 
end of the grinder shaft with his shoe 
to be sure it is operating before he 
starts feeding the pods into the ma- 
chine. If the machine clogs, he can 
clean the grinder or sifter himself. 





Working at the grinder machine with h‘s 

back to the camera is William L. Hicks, 

Walker-Austex Chili Co. employe. At left 
is Ben White, plant superintendent. 


Services of the state-federal voca- 
tional rehabilitation program are avail- 
able to employers without cost. They in- 
clude evaluating the capabilities of dis- 
abled applicants, aid in restoring and 
retraining injured workers, plant sur- 
veys to determine which jobs are suited 
to handicapped workers and referring 
trained, skilled workers with special 
preparation for employment. 





T. O. Williams Opens 
New Processing Plant 


T. O. Williams, Inc., Portsmouth, Va., 
held an open house recently at its new 
plant there. Designed by Henschien, 
Everds and Crombie, Chicago, the one- 
story plant is arranged for efficient 
handling of product. The company does 
no slaughtering but manufactures sau- 











SOME BOY TO GET 
LIVE PONY 


A real circus pony and 
$500 for expenses is first 
prize in Armour and 
Company’s Dash dog 
food “Name the Puppy” 
contest. Fred Elliot, New 
York district canned 
food sales manager, and 
J. Caron, New York 
branch salesman, are 
shown with two ponies 
owned by Ringling Bros. 
and Barnum Bailey, one 
of which will be awarded 


to the winner. 
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sage, bacon, ham and specialty items. 
Refrigeration is supplied by two Frick 
compressors. The beef cooler, capable 
of handling two carloads of beef, is 
approximately 48 x 32 ft. 

The plant is the culmination of plans 
made by the firm’s founder, the late T. 
0. Williams, more than ten years ago. 
Present officers of the company are: 
President, Paul C. Stokley; vice presi- 
dent, Robert E. Bass; secretary, Robert 
H. Deloatche; treasurer, Mrs. L. L. 
Martin. James E. Harrison is a director 
of the firm. 


DeBeukelaer Retiring from 
Swift Research Laboratory 


Frank L. DeBeukelaer, a member of 
the Swift & Company research labora- 
tory staff for 30 years, retired on June 
1. He was head of the research division 
specializing in study of hides, gelatin, 
glue and wool. This division pioneered 
research which shortened curing time 
for hides from weeks to hours. He has 
been with Swift since 1920. Dr. De- 
Beukelaer’s first retirement plan is to 
attend the fortieth reunion of his class 
at Colgate university where he majored 
in chemistry. On July 1 he will join the 
staff of the American Meat Institute 
Foundation on the University of Chi- 
cago campus, where he plans to con- 
tinue his research work on hides. 
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Personalities and Fivents 


of the Week 


@® Two employes of Geo. A. Hormel & 
Co., Austin, Minn., were honored re- 
cently for completing 50 years in the 
industry. Joe Bassing, production coun- 
sel for the company, and Charles List, 
veteran hog cut man, were guests at 
luncheon with the Hormel executive 
committee. R. F. Gray, executive vice 
president, presented them with the 
American Meat Institute’s gold service 
emblem. 

® Capital City Packing Co., Madison, 
Wis., has been incorporated by C. J. Mil- 
ler, Sigrud Langetsig and Alice Miller 
to buy and sell livestock and maintain 
a slaughterhouse. 

@® E. Kahn’s Sons Co., Cincinnati, has 
appointed Jesse N. Joseph advertising 
agency to handle its advertising. 

@® The Brookings (S. D.) Register of 
June 11 contained a picture, entitled 
“Three Famous Grads Gather,” of H. 
Howard Biggar, associate director of 
the department of information, Nation- 
al Live Stock and Meat Board, and two 
other graduates of South Dakota State 
college—Harry Solberg, head of the 
school of mechanical engineering, and 
Ralph Caldwell, head of the department 
of botany, Purdue university. They 
were gathered at the alumni reunion 
during commencement activities. 


® Harold Graham of the general su- 
perintendent’s office, Wilson & Co., Chi- 
cago, resigned recently to give his full 
attention to his farm in Wisconsin. He 
had been in charge of cured and smoked 
meat production for Wilson and had 
been on leave since last September. 














@ Southwestern Packing Co., Hope, 
Ark., owned by Donald Moore and Ken- 
neth McKee, has begun operations. 


@ Ralph Prater, 53, president of Prater 
Pulverizer Co., Chicago, died of a heart 
attack at his home in Van Nuys, Calif., 
May 25. He had founded the company 
in 1925. 

@ Heinie Koehlinger was honored re- 
cently by Peter Eckrich & Sons, Inc., 
Kalamazoo, Mich., for completing 25 
years with the company’s sales staff. 
Other Peter Eckrich employes at Fort 
Wayne, Ind. and Kalamazoo were pre- 
sented with five, ten and 15-year serv- 
ice awards. The Kalamazoo presenta- 
tion was made by Joseph Eckrich, and 
Herman Eckrich presided at the Fort 
Wayne ceremony. 

@ E. W. Strecker and D. V. Page have 
bought the Cody (Wyo.) Packing Co. 
Page was formerly in charge of curing 
at the Polar Plant in Powell, Wyo. 

@ Clinton Packing Co., Clinton, Mo., 
has quit business. An auction of all 
equipment and office fixtures was held 
on June 6. 

@ A fire recently destroyed the Emmett 
Meat Co. plant near Emmett, Ida., 
owned by Mark Worden and his son, 
Bert. Loss was estimated at $75,000. 
@ The prize-winning steer of the 1949 
International Live Stock Exposition, 
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anniversary. 


Club on Sunday morning. 


tary, and their wives. 





DES MOINES PACKER CELEBRATES OPENING AND ANNIVERSARY 


The photograph shows the luncheon in the plant office which was one of 
the features of the open house held for 150 out-of-town wholesale customers 
and friends by the Bookey Packing Co. of Des Moines, Ia., when the firm 
formally opened extensive additions to its plant last weekend (see page 12 
for plant description). The company was also celebrating its twentieth 


The luncheon, and another held for the ladies at the Standard Club in Des 
Moines, followed inspection of the plant by the whole party on Saturday 
morning. The guests were also entertained at a cocktail party and dinner 
dance on Saturday evening at the Savery hotel and at brunch at the Standard 


Hosts and hostesses for the occasion included Mrs. Harry Bookey, vice 
president of the company; Morton Bookey, president, Lester Bookey, secre- 


—— 





| 








which was purchased by Dearborn Mo- 
tors, Dearborn, Mich., was slaughtered 
recently by the Illinois Packing Co., 
Chicago. The beef is being aged and 
processed into primal cuts by Pfaelzer 
Bros., Chicago, and is being held in its 
coolers for its owner. Dearborn Motors, 
a subsidiary of the Ford Motor Co. 
which manufactures farm equipment, 
has exhibited the animal throughout the 
entire country. 

@ H. M. Murray, general provisions 
manager of Canada Packers Limited, 
Toronto, visited for a few days recently 
at the plants of Wm. Davies Co. in Chi- 
cago and Danville, Ill. 


@ Harvey Burke has joined the Cadillac 
Packing Co., Detroit, Mich., to reor- 
ganize plant operations for greater effi- 
ciency, from slaughtering through 
sausage manufacturing and sales. He 
was formerly with Burke Products, an] 
immediately before joining Cadillac 
spent several months with Meat Indus- 
try Suppliers. 

® Edwin D. Marriott, a salesman for 
Armour and Company at S. St. Paul, 
Minn., died recently. He was 56. He had 
been leader of community singing at 
Pop concerts there for the past 11 years 
and was also director of the Osman 
Temple Chanters and of the S. St. Paul 
Male Chorus. 

® The Gruensfelder Packing Co., St. 
Louis, Mo., which has been closed for 
several months, resumed operations 
early in June. 

@ W. Henry Barnes, 68, Cudahy Pack- 


ing Co. salesman for 35 years, died re- 
cently. He had represented the firm in 
Tennessee, Georgia and Alabama. 

®@ Joseph Wagenheim, prominent At- 
lantic City, N. J. meat wholesaler, has 
received the B’nai B’rith annual “Ben 
B’rith of the Year” award made to the 
lodge member who best exemplifies the 
organization’s cardinal principles of 
benevolence, harmony and_ brotherly 
love. 

@ Myron Edward North, 39, salesman 
for the Luer Bros. Packing & Ice Co., 
Alton, Ill., was drowned in Pana Lake 
recently when his boat capsized. 


@ J. Harvey Bedard has been appointed 
Toronto city sales manager of Canada 
Packers Limited. He replaces A. L. 
Laing who has retired. Bedard has been 
manager of the Toronto produce depart- 
ment since 1942 and before that was 
manager of the firm’s branch at Ottawa. 
@ The city of Galveston, Tex., has lifted 
its ban on seven Houston meat packing 
companies as a revised meat inspection 
ordinance became effective. The health 
officials also approved packinghouses in 
San Antonio, Fort Worth, Dallas, 
Corpus Christi and Galveston. The new 
Galveston meat ordinance provides for 
licensing plants in other cities on an in- 
dividual basis. It requires that a licensed 
veterinarian supervise all slaughtering. 
W. W. Clarkson, assistant city health 
officer, said the list of approved meat 
sources might be amended at any time. 
This action was the first conciliatory 
step taken by officials of either city 
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For beauty 
in WRAPPERS 





sect Patapar 


When you want a wrapper with beauty, with extra sales 
appeal call on Patapar Vegetable Parchment. 

And with Patapar you'll have a wrapper that really 
protects. Patapar has high wet-strength. It resists grease. 
With clean, strong, white folds it will keep your product 
fresh and appetizing. 

We'll print the Patapar wrappers for you in colorful 
inks with smart, modern design. Our plants are specially 
equipped for printing Patapar economically in 
one or more colors by letterpress or offset lithog- 
raphy. 

May we show you samples of printed Patapar 





wrappers and quote prices on your require- 
ments? Write us today. Paper Eat. 


nationally advertised 
symbol of 
wrapper prctection 


PATERSON PARCHMENT PAPER COMPANY «+ BRISTOL, PENNSYLVANIA 
Headquarters for Vegetable Parchment since 1885 


West Coast Plant: 340 Bryant Street, San Francisco 7, California 
Sales Offices: 122 E. 42nd Street, New York 17, N. Y. ¢ 111 W. Washington St., Chicago 2, Ill. 
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Wonderful for: 


Ham wrappers 

Butter wrappers 

Lard wrappers 

Can liners 

Ham boiler liners 
Tamale wrappers 
Sausage wrappers 
Sliced bacon wrappers 
Margarine wrappers 
and many other uses 


6G U.% PAR OFF. 


HI-WET-STRENGTH 
GREASE-RESISTING PARCHMENT 
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since Houston banned meat from Gal. 
veston in March and Galveston followe@ 
in April by banning Houston meat. 
| ® Nova H. Westlake, assistant to the 
| head of the margarine department of 
with the dependable 


Swift & Company, Kansas City, re. 
COLDMOBILE 


tired recently. Westlake, an employe for 
TRUCK REFRIGERATOR 







38 years, began as a stenographer. 

@ A. C. Carter, owner, Carter Meat 
Packing Co., Atlanta, Ga., died recently, 
@ Alec Gudder has sold his rendering 


A = | plant at Hillsboro, Ill. and the name 
+8 5000° | i : Home Rendering Co. to Fred Endsley, 


ta 











@ M. P. Pruyn has been appointed man. 
ager of the general smoked pork de- 
partment of Armour and Company. He 
had previously been connected with the 
pork and provision departments of the 
business in Kansas City, Indianapolis 
and Spokane. 

@ Leonard G. Irvine, sales manager of 
| Swift Canadian Co., Ltd., Toronto, has 
COLDMOBILE’s new Model “L"” provides troutle-free, low-cost truck refrigera- | been elected president of the Sales Re- 
tion. Weighing only 350 Ibs., this self-contained unit occupies no valuable pay- | search Club of Toronto, 

load space, has only one moving part and requires no preventive maintenance 
because there is nothing to grease or oil. Temperature is thermostatically con- 
trolled and defrosting is fully automatic. Entire unit is fully charged and run-in 
tested at factory. Installation is simple and no refrigeration skill is required. 
Write for particulars. 

*F.0.B. Detroit . .. State and Federal taxes extra. 


@ Robert Harschnek, safety director, 
Swift & Company, Chicago, attended 
the industrial conference of the Nation- 
al Safety Council in Pittsburgh last 
week as the representative of the Coun. 
cil’s meat packing, tanning and leather 
products section. Chairmen of all of the 
industrial divisions attended. 


| @ Cudahy Packing Co. has completed a 
COLDMOBILE COMPANY | <:2i2r:"sestiar"ss 


at its Nashua, N. H. branch, which in- 


Manufactured by 














the Oakland, Mich. county board of 
health, provides that all slaughter- 
houses which are not federally inspected 


1633 BAGLEY AVENUE * DETROIT 16, MICHIGAN cludes installation of modern machinery 
purchase a county slaughtering permit 
and pay a fee to cover the cost of in- 


in its sausage kitchen and a new line of 
spection by a county veterinarian. The 


refrigerated trucks. 
é © for Sre-Scasoning code is effective September 1. 





® A sanitary code approved recently by 
@® Puritan Beef Co., Inc., New York, has 


taste-tempting | announced a streamlined operation in 
3-DAY HE be CURE | making a line of portion control-cut 

HAM meats, including sirloin steaks, filet 
mignon, minute steaks, Swiss steaks, 

FLAVOR It’s the good, old-fashioned, full-bodied ham | hamburger patties, lamb chops, veal 


cutlets, veal chops, pork chops and pork 
cutlets. The company has been experi- 
menting for several years to perfect the 
operation, the announcement stated. 


flavor that your customers want. That’s what 
NEVIERFAIL gives you. For extra goodness, 


“The Mon Who Knows” 





NEVI-K FAIL imparts to the ham a distine- @ Howard H. Grant, formerly with 
Rate ~ aieeaae biel . | Swift & Co. at Springfield, Ill., died re- 
live, aromatic fragrance . . . because it pre- | ‘conti. Bedace hia retivement in 1908 a 
seasons as it cures. In addition, the NEVER- | was in charge of beef sales for the 
3 % firm’s unit there. 
FALL 3-Day Ham Cure always produces an | ®@ Thomas R. Sawtell, 87, who formerly 
izi ” ; } ie owned and operated the T. R. Sawtell 
appetizing, eye-catching pink color... mouth: | Co. at Atlante, Ga., died recently follow: 
melting tenderness... and a texture that’s ing a brief illness. 
a . @ James P. Gordon, 63, district sales 
moist but never soggy. Write today for com- siamaat it the tates, Slaten, 
“The Mon You Know’ plete information. Packing Co., Topeka, Kans., died re- 


cently in Hartford, Conn. 
® Cross Brothers and Karl Seiler & 
Son, Philadelphia, were among the firms 
exhibiting at the open house held for 
growers in the area recently by Penn 
Mutual Grocery Co. in that city. 

* © George Pfaltzgraf has been appoint- 
ed manager of the Hughes Provision 
Co., Cleveland. 


H. J. MAYER & SONS CO., INC. 


GO 36, /LLI 
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New Trade Literature 
Materials Handling Trucks (NL 1): 


A new catalog covers a full line of | 


electrically and gas powered fork-lift 
trucks and towing tractors. The catalog 
contains facts necessary to a _ pre- 
liminary consideration of materials 
handling machines and is so arranged 
as to make data of comparisons between 
yarious models as simple as possible.— 
Industrial Truck Division, Clark Equip- 
ment Co. 

Humidity Control (NL 4): How the 
Niagara controlled humidity method of 
air conditioning operates is shown in a 
new bulletin, No. 112. Included are 
photographs of installations and a flow 
diagram on which the different elements 
in the system are portrayed in con- 


trasting colors for easy identification. | 
The system uses a Hygrol liquid spray | 
which absorbs moisture from the air | 


stream.—Niagara Blower Co. 

Sewage Disposal Screen (NL 675): 
Data on operation and installation of a 
trunnion model sewage disposal screen 
is offered in a comprehensive four-page 
bulletin complete with operational 
photographs and drawings showing side, 
top, and inlet and outlet elevations.— 
Green Bay Foundry and Machine Works. 


Overhead Conveyors (NL 9): A 76- 
page catalog, completely filled with infor- 
mation on various types of overhead con- 
veyors used in the meat packing indus- 
try, has recently been printed. Hand- 
somely illustrated in two-colors, the 
catalog, No. 63, is said to be the first of 
its kind published by any packinghouse 
machinery manufacturer. A detailed in- 
dex and a numerical index facilitate 
easy location of any type of trolley 
equipment. Besides the equipment list- 
ings, the catalog contains helpful floor 
plan drawings showing practical trolley 
layouts for slaughtering and dressing.— 
Allbright-Nell Co., Chicago. 

Packinghouse Sanitation (NL 7): An 
account of specialized materials and 
procedures designed to permit improved 
handling of more than 50 cleaning and 
related tasks in meat packing, render- 
ing, sausage and by-products plants is 
contained in a new 34-page booklet. In- 
cluded are sections on cleaning smoke- 
house walls, trolley cleaning, hog scald- 
ing, lime scale removal, chemical sani- 
tization, etc. — Oakite Products, Inc., 
New York City. 

Sausage Grinding Pointers (NL 6): 
New booklet has suggestions and helps 
on improved sausage grinding methods 
and money saving maintenance sugges- 
tions. Included is material detailing the 
manufacturers’ complete line. — Speco 
Inc., Chicago. 


Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
siving key number only. (6-17-50). 
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OF MEAT... TESTS BY 

LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/L2 CHAMP! 


rest enoveo TRIUMPH KNIFE! 


More than 400,000 lbs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self- 
TRIUMPH KNIFE * sharpening one-piece blade the best. A 
twist of the wrist... locks the blade... 
releases it in the patented C-D “Locktite” 
holder. NO PINS TO SHEAR!—SO SIMPLE 


PH PLATE — TO CLEAN! “NAMES ON REQUEST. 










TRIUM 
ERP caus TRIUMPH PLATES ! 
BRL C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 
¢¢¢¢ 

; %5%%°* * *,%,°,° GUARANTEE AGAINST RESHARPENING FOR S YEARS! 
tee” : o,°%,° Available in either one-piece forging or 

*¢¢+4 ~ . , 
4a 6. 5% 6% with the famous C-D reversible bushing, 
5%% . ores? as you prefer. Made to fit all makes and 


sizes of grinders. The most economical 
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*eeeseseces oe* plates money can buy. 
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SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 

















* most economical manner. Check and and Knuckles 
- O Short Cut Boneless 
—~ 2 return coupon. Strip Loins 


BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


consistent quality and handling at the 
O Beef Clods 


O Beef Trimmings 
lem fully with people who have made [5 gonciess Butts 


right price? Why not discuss your prob- 


a close study of this phase of the meat | 0 Shank Meat 
O Reef Tenderloins 


O kK Butts 

our cost-control system for supply- [0 Roneless Chucks 

D Boneless Beef Rounds 
0 Insides and Outsides 


packing industry? Write us today about 


ing your boneless beef needs in the 


O Beef Rolls 
vu. Ss. Inspected MEATS ONLY CD Boneless Barbecue Round 








‘- : pein Se 
B ( J ch wartz «& Le gprpenfre = ocr tte! 


2055 W. PERSHING ROAD, CHICAGO 9, ILL.,(Teletype CG 427) 
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béry Sensational New 
HONGEALING BINDER 


with fecithin 










SAVE... because you get greater yields 
with no increase in cost! SAVE... be- 


runs have proved that this new binder can 
hold down shrinkage loss in smoking and 





cause you now need only stock one binder 
for all your needs! SAVE... . because your 
products stay fresh longer in stores and 
butcher shops! 

All these advantages, and more, are yours 
when you use amazing new Staley’s Con- 
gealing Binder with Lecithin! Use it for 
all your products—no other binder is ever 
needed in combination! On-the-job test 











cooking . . . increase yields and make your 
finished products look better, taste better! 


And look at the plus—with Lecithin 
added. This pure vegetable product dis- 
perses oil evenly, holds fat in during proc- 
essing and storage. Retards oxidation, 
rancidity, drying out—insures a better 
product that will keep better in butcher 
shops; in customers’ refrigerators! 


A. E. STALEY MFG. CO., Decatur, Ill. 
Ae % ce oe ge ee 


A. E. Staley Mfg. Co. 


Dept. PCB-6 
Decatur, Illinois 


Gentlemen: 







Give us all the facts about your new all-purpose Congeal- 
ing Binder with Lecithin. We want to know how we can 
improve quality, increase yield, and reduce costs. 










Name 





Company 
Address 








City 
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ED KEYSTONE SERVICE? 
ee er, Serene ee 


With two heads, three hands, and a 
crystal ball, it’s easy for anyone to keep 
up with nationwide meat trends—to buy 


and sell profitably. 


If you’re not that blessed, KEYSTONE’S 
your answer. Five offices, coast to coast, 


with skilled brokers who know meats and 


Nii 
t 


markets, give you the dependable, ac- 


curate service that means profit. 


=v Sl KEYSTONE 





BROKERAGE 








BOSTON 

84 State Street 
Boston 9, Mass. 
CApitol 7-7062 
Teletypewriter BS 515 


LAMSON Cutlery Fills E 


LAMSON Blade 


and 


attention to ; 
best suited 


plant, use 


for 


Ccibon Sieel blade - - 
Maple handle . - 
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NEW YORK - JERSEY 

40 Journal Square 
Jersey City 6, N.J. 
COrtlandt 7-3170 (N. Y.) 
Teletypewriter JCY 3260 


COMPANY 


SAN FRANCISCO 

593 Market Street 
San Francisco 5, Calif. 
YUkon 2-5900 
Teletypewriter SF 973 


PHILADELPHIA 

1606 Locust Sireet 
Philadelphia 3, Pa. 
Kingsley 6-0718 
Teletypewriter PH 261 


CHICAGO 

141 W. Jackson Blvd. 
Chicago 4, Illinois 
WAbash 2-8536 
Teletypewriter CG 958 
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REPORT ON MEAT INVESTIGATIONS BEING MADE 
BY U. S. BUREAU OF ANIMAL INDUSTRY 








the Bureau of Animal Industry, 

U. S. Department of Agriculture, 
for the fiscal year ended June 30, 1949, 
summarized a number of meat investi- 
gations being carried on by the Bureau. 
Those of most direct interest to the 
meat packing industry are as follows: 


PORK STORAGE DETERIORA- 
TION: Storage studies on frozen pork 
indicate that deterioration at tempera- 
tures from 0 to 15 degs. F. is primarily 
due to oxidation of the fat. This results 
in a decrease in the desirability of 
favor of the lean, as well as the fat, 
and a corresponding loss of desirability 
of aroma and quality of juice. Vacuum- 
packed samples stored at 15 degs. re- 
mained nearly equal in quality to those 
stored at 0 degs. during the 48-week 
storage period, whereas the cellophane- 
wrapped and unprotected samples 
stored at 15 degs. were inferior to sim- 
ilarly protected samples and lard-dipped 
samples stored at 0 degs. 


Although there was only slight loss 
of quality by the vacuum-packed sam- 
ples for the duration of the experiment, 
unprotected samples stored at 15 degs. 
were judged undesirable in flavor of fat 
at 12 weeks, and when stored at 0 degs. 
were undesirable at 48 weeks. Those 
protected by cellophane at 15 degs were 
undesirable at 24 weeks, while the cello- 
phane and lard-dipped samples stored 
at 0 degs. were slightly desirable at 48 
weeks, Cellophane wrapping and lard 
dipping therefore appeared to furnish 
about equal protection against fat oxi- 
dation. The striking similarity in qual- 
ity of vacuum-packed meats stored at 
both 15 degs. and 0 degs. indicates the 
major role played by oxidation when 
the pork was unprotected or protected 
less efficiently. 


LOW-TEMPERATURE STORAGE: 
Work accomplished during the year on 
the bacteriological quality of frozen 
pork stored at 0 and 25 degs. F. and 
packaged in various ways indicates that 
the bacteriological counts rose about a 
hundredfold during the process of cut- 
ting, wrapping, and sealing. After 12 
weeks of storage at both temperatures 
there was a striking decrease in the 
numbers of organisms growing at 98 
degs. F. and an increase in the organ- 
isms growing at 68 degs. The counts of 
lipase-forming organisms increased in 
the samples protected from desiccation 
and stored at 25 degs. but changed little 
in samples at 0 degs. regardless of pro- 
tection. Coliform organisms practically 
disappeared from all frozen samples 
during the 12-week storage period. 
There was approximately a tenfold in- 
cfrease in the counts of protectively 
wrapped meats during a 24-hour thaw- 
ing period, but only a small increase 
during thawing of unwrapped meat 
cuts. The results of this study em- 
Phasize the necessity of low-tempera- 
ture storage and prompt use of meats 
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after thawing. The results also gen- 
erally indicate that sanitary quality is 
largely dependent on handling proce- 
dures. 

LAMB MEAT STORAGE: Studies 
on frozen lamb dealt with paired loin 
cuts unwrapped and vacuum-packed 
with storage at 18 degs, 0, and —14 
degs. F., and an additional group wrap- 
ped in cellophane and stored at 0 degs. 
Oxidative deterioration of the fat ap- 
peared to be the principal change that 
took place. Decreases in the desirabil- 
ity of flavor of lean correlated well with 
decreases in the desirability of flavor 
of fat, showing the importance of the 
fatty constituent of lean in relation to 
flavor of the meat. The desirability of 
flavor of the fat and chemical data rela- 
tive to its state of oxidation were good 
indexes of the quality of the meat stored 
under these conditions. 


YELLOW FAT IN BEEF: Yellow 
fat in beef carcasses has long been con- 
sidered less desirable than white fat 
chiefly because the yellow color is asso- 
ciated with older beef animals and with 
the dairy breeds. Yellow fat, however, 
is found in young beef animals which 
have been fattened on pasture and 
range. This yellow color is indicative 
of a storage of carotenoids in the fat, 
some of which are useful in the protec- 
tion of the animal from vitamin A de- 
ficiency. Since diets devoid of carotene 
or provitamin A usually produce white 
fat, it can be assumed that the stored 
carotene in yellow fat is available to the 
animal when needed. . 

Experiments with Hereford, Jersey, 
and Hereford x Jersey crossbred steers 
have made available some information 
on this subject. Each of these groups 
of steers was divided into two sub- 
groups, one of which was fed a ration 
low in carotene and the other a ration 
containing an adequate amount of 
carotene. The amount of carotene in 
the fat was determined and the color in 
the fat was measured. Both the carotene 
and color values were appreciably lower 
in the group of animals which received 
low amounts of carotene in the feed. 
The fat of the Hereford steers was 
whiter and contained less carotene than 
that of the Jerseys on corresponding 
rations. The fat of the crossbred steers 
was intermediate between that of the 
Herefords and Jerseys. It now appears 
that to obtain a white fat in steers of 
a breed such as the Jersey, the feeding 
may have to be such as to bring the 
animal dangerously near to or actually 
to a state of deficiency in vitamin A. 

In feeding Herefords, and presuma- 
bly other cattle of predominantly beef 
breeding, care must be exercised to 
avoid depletion through extended feed- 
ing of low carotene rations to produce 
carcasses with a white fat. Rations of 
adequate but not excessive carotene con- 
tent produced fat that was not exces- 
sively colored even in Jersey steers. 








FLASHES ON SUPPLIERS 


KOLD-HOLD MANUFACTURING 
CO.: In a move designed to provide 
more direct and efficient contact with 
jobbers, service engineers and cus- 
tomers, this Lansing, Mich., firm has 
completely reorganized its sales depart- 





TEPFER 


ment. J. R. Tepfer, formerly with the 
Lonergan Manufacturing Co. and the 
Mayflower Refrigeration Co., was named 
general sales manager. E. A. Thiele, 
who has been vice president in charge of 
sales for Kold-Hold for 10 years, is now 
vice president in charge of special 
product development. Others named to 
key positions were: C. K. Davis, re- 
frigeration sales manager; C. P. Yoder, 
Platecoil sales manager, and T. O. 
Lester, sales assistant to Thiele. 

THE CINCINNATI BUTCHERS’ 
SUPPLY CO.: The general offices and 
plant of this Cincinnati firm will be 
closed from July 3 through July 15 for 
vacation, it was announced this week. 


AMERICAN CAN COMPANY: R. F. 
Hepenstal has been appointed assistant 
general manager of manufacture for 
American Can, ac- 
cording to R. C. 
Taylor, vice presi- 
dent in charge 
of manufacturing. 


Hepenstal will 
continue to make 
his headquarters in 
the container- 
manufactur- 
ing company’s gen- 
eral offices in New 
York where he has 
served as manager 
of manufacture for 
the Atlantic division since 1948. 


R. T. RANDALL CO.: Keebler Engi- 
neering Co., Chicago, has been appointed 
sole representative of the R. T. Randall 
Co. in the first exclusive arrangement 
made by the Randall firm. 


FREEZING EQUIPMENT SALES 
CO., INC.: National distribution of the 
rotary compressors for refrigeration 
manufactured by the Fuller Company, 
Catasaqua, Pa., has been taken over by 
this York, Pa., firm, according to Henry 
B. Pownall, president. A completely re- 
designed line of rotary compressors will 
be announced shortly based on compres- 
sor designs by Fuller and engineering 
for use by Freezing Equipment Sales. 
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Slaughter of All Species Increases as 
Total Meat Output Climbs I2% in Week 


EAT production under federal in- 

spection in the week ended June 
10 totaled 288,000,000 lbs., the U. S. 
Department of Agriculture estimated 
this week. There was an upswing from 
the preceding week in the slaughter of 
all species. Production was up 12 per 
cent from 258,000,000 lbs. reported for 


last year. Output of inspected veal in 
the three weeks under comparison was 
13,600,000, 12,100,000 and 14,500,000 
lbs., respectively. 

The week’s hog slaughter of 970,000 
head was 13 per cent above 862,000 re- 
ported for the preceding week and 9 
per cent above the 892,000 of the same 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 
Week ended June 10, 1950—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl..lard) mutton meat 
Number Prod. Number Prod. Number fig Number Prod. Prod. 
1,000 = mil. Ib. mil. Ib. 1,000 . Ib. 1,000 mil. lb. mil. lb. 
June 10, 1950.......237 126.8 121 13.6 970 mar 228 9.8 287.9 
June 38, 1950. -221 118.0 108 12.1 862 119.0 206 9.1 258.2 
June 11, 1949.......273 146.0 128 14.5 892 128.7 222 9.3 298.5 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves lamls 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
June 3, 1950..... 971 535 200 112 252 142 92 43 14.1 34.5 
May 27, 1950...... 970 534 200 112 246 138 94 44 14.3 30.3 
June 11, 1949...... 973 535 203 113 260 144 89 42 14.8 34.3 
11950 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








the preceding week, but was 4 per cent 
below the 298,000,000 lb. output of the 
corresponding week last year. 

Cattle slaughter of 237,000 head was 
7 per cent above 221,000 reported for 
the preceding week, but 13 per cent be- 
low the 273,000 kill of the same week 
last year. Beef production was estimat- 
ed at 127,000,000 lbs., compared with 
118,000,000 for the previous week and 
146,000,000 in the week a year ago. 

Calf slaughter was 121,000 head, com- 
pared with 108,000 reported for the pre- 
ceding week and 128,000 in the period 


week in 1949. Production of pork was 
estimated at 138,000,000 lbs., compared 
with 119,000,000 for the preceding week 
and 129,000,000 recorded for the corre- 
sponding week last year. Lard produc- 
tion was estimated at 34,500,000 Ibs., 
compared with 30,300,000 for the pre- 
vious week and 34,300,000 processed in 
the same period last year. 

Sheep and lamb slaughter totaled 
288,000 head, compared with 206,000 
head a week earlier and 222,000 in the 
week last year. Production of lamb and 
mutton in the three weeks under com- 











PORK AND HOG PRICES DECLINE 


; ALL CUT-OUT MARGINS POORER 


(Chicago costs and credits, first three days of week.) 


Prices paid in both the live hog and 
finished pork products markets dropped 
to a lower level than a week earlier at 
Chicago. The decline recorded for pork 
products was steeper, however, and as a 
result the three weights of hogs tested 
cut with less favorable margins. 


——180-220 lbs.—— 





——220-240 Ibs. 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 





—— 240-270 Ibs.—— 











Value Value Value 
Pet. Price per per ewt. Pct. Price per perewt. Pet. Price per per ewt. 
live per ewt. fin. live per ewt. n. live per ewt. fin. 
wt. Ib. alive yield wt Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 47.2 $5.95 $ 8.54 12.6 47.2 $5.95 $ 8.35 12.9 47.0 
DO! vensew is sate 5.6 31.1 1.74 2.52 5.5 30.3 1.67 5.3 29.1 
Boston butts ...... 4.2 37.5 1.58 2.29 4.1 36.8 1.51 4.1 34.4 
Loins (blade in) 10.1 42.9 4.33 6.26 9.8 40.9 4.02 9.6 32.9 
Bellies, S. P....... 1.0 28.5 3.14 4.53 9.5 27.8 2.64 3.9 24.1 
Ge eee ° ide $A — 2.1 20.5 -43 8.6 20.5 
ae oe on ais cas 3.2 8.9 28 4.6 9.9 
Plates and jowls... 2.9 11.4 .33 AT 3.0 11.4 35 3.4 11.4 
0-4 eer 2.3 ea -22 -29 2.2 9.2 -20 2.2 9.2 
S. lard, rend. 9 1.40 2.00 12.3 10.1 1.24 10.4 10.1 
deporte ceveazedes 1. 5. 56 81 1.6 27.5 44 1.6 16.6 
Regular trimmings.. 3.3 17.9 . .84 3.1 17.9 55 2.9 17.9 
Feet, tails, ete..... 2.0 9.4 .19 -27 2.0 9.4 19 2.0 9.4 
ffal & miscl...... ie .65 94 ne eur 65 age ae 65 91 
Total yield & value. 69.5 $20.68 $29.76 71.0 $20.12 71.5 $18. 59 $26.00 
Per Per Per 
ewt. ewt. cwt. 
alive alive alive 
Cost of hogs... ........... $20.00 $19.86 $19.29 
Condemnation loss ..... a .10 Per ewt 10 Per ewt. 10 Per ewt. 
Handling and overhead.... -90 fin. .78 fin. 71 fin. 
yield oo yield —- yield 
TOTAL COST PER CWT.. 21.00 $30.2 22 $20.74 $29.21 $20. 10 $28.11 
TOTAL VALUE .......... 20.68 29.76 20.12 28.34 18.59 26.00 
Cutting margin ......... —$ .32 —$ .46 —$ .62 —+$ .87 —$ 1.51 —$ 2.11 
Margin last week....... + «.26 a .38 — 217 — .24 — 1.41 — 1.97 
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parison amounted to 9,800,000, 
and 9,300,000 lbs., 


9,100,000 
respectively. 


MEAT EXPORTS-IMPORTS 


The U. S. Department of Agriculture 
report of meat exports and imports is 
shown in the following table: 














April April 
1950 1949 
Ibs. lbs, 
EXPORTS (domestic)— 
Beef and veal 
Fresh or frozen......... 413,997 442,770 
Pickled or cured........ 937,441 898,129 
Pork— 
Fresh or frozen......... 270,213 195,111 
Hams and shoulders, 

WE sicwadycedesoases 7 2 292,072 
Dy. Gclbewdes seb ee te 851,622 827,783 
Other pork, pickled 

 f eres 2,504,690 2,181,170 

Mutton and lamb......... 38,305 80,315 
Sausage, including canned 

and sausage ingredients. 550,012 303,543 
Canned meats— 

Tt ienes > peer cae. cae ok 1,047,105 

DD desesetodiectertecses 369,877 

Other canned meats'.... 89,267 
Other meats, fresh, frozen 

or cured— 

Kidneys, livers, and 

other meats, n.e.s8..... 119,973 59,138 
Lard, including neutral... 873, - 92,303,855 
Tallow, edible ............ 61 5,151,066 
Tallow, inedible ... ......3 53,104,231 
Grease stearin ............ 52,000 
IMPORTS— 

Beef, chilled or frozen.... 2,482,506 3,001,894 
Veal, chilled or trozen.... 849,503 419,814 
Beef and veal, pickled 

OF CUPCE 22. ccccccccceee 162,257 22,848 
Pork, fresh or chilled, 

GME FEGMOR onc ccvc-secce 212,462 
Hams, shoulders and bacon. 1,756,414 
Pork, other pickled 

GP GBRRCE 6c ccccsccccces 109,778 
Mutton and lamb.......... 14,819 
Canned beef? ............- 6,095,809 
Tallow, edible ............ 1,000 
Tallow, inedible .......... 


1Includes many items which consist of varying 


amounts of meat. 


*Canned beef from Mexico not included in these 
statistics. 


CHICAGO PROVISION STOCKS 


The amount of lard added to inven- 
tories in Chicago during the first two 
weeks of June totaled 5,399,727 lbs. 
June 15 stocks were 5,234,211 lbs. larger 
than stocks held on the same date in 
1949. 


June 15, May 31, June 15, 
"50, Ibs. "50, Ibs. 49, Ibs. 

P. S. lard (a)...65,424,634 60,610,215 61,701,717 
P. S. lard (b) . 2,253,000 2,253,000 6,336,000 
Dry rendered 

lard (a) ...... 5,128,661 5,372,465 499,428 
Dry rendered 

_ ft Bares a6 240,000 
Other lard ...... 4 5,498, 204 4,669,092 4,293,143 
TOTAL LARD « .78,304,499 72,904,772 73,070,288 
D. 8S. cl: bellies 

(contract) ... 147,300 76,400 234,300 
D. 8. cl. bellies 

(other) ....... 4,796,544 4,684,257 5,009,328 
TOTAL D. 8. CL. 

BELLIES ..... 4,943,844 4,760,657 5, 243.628 
D. 8. rib bellies. . see oh 

(a) Made since Oc her 1, 1949. 

(b) Made previous to October 1, 1949. 


CORN-HOG RATIO 


During May, 1950, the corn-hog ratio 
at Chicago averaged 12.8, which was 
more favorable for hog production than 
the 11.5 ratio for April, 1950 but less 
favorable than the 13.9 ratio registered 
for May, 1949. No. 3 yellow corn sold 
for $1.481, $1.426 and $1.358 per bu. 
during the three periods, respectively. 
Barrows and gilts were sold for $18.96, 
$16.33 and $18.86 per cwt., respectively, 
during the three comparative months. 
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Storage Stocks of Most Meat Products 





















Lard holdings were up 20,634,000 lbs. 






































100,000 from May 1 but were only 3,305,000 lbs. 
larger than the amount in storage a 
* e : 
Declined for Fourth Consecutive Month year earlier. The five-year average of 
104,288,000 lbs. was 22,478,000 lbs. 
OR the fourth consecutive month, year average of 127,781,000 lbs. for smaller than the current figure. There 
‘Ss stocks of most meat and meat prod- June 1. was a reduction of 60,000 Ibs. in ren- 
valued ucts were reduced, according to the U.S. Although total pork stocks declined dered pork fat stocks, bringing current 
ts j Department of Agriculture. The excep- 51,974,000 Ibs. during May, June 1 holdings down to a level 449,000 Ibs. 
ons 8 | tions were sausage products and lard stocks were 23,873,000 Ibs. larger than Under a year earlier and 804,000 lbs. 
inventories which were increased. There _year-earlier holdings and 70,095,000 Ibs. below the five-year average. 
oh was also slightly more dry salt pork in’ greater than the 1945-49 average. 
lbs, 
442.79 U. S. COLD STORAGE STOCKS ON JUNE 1 APRIL POULTRY CANNING 
898,129 ne 1,5 
null June 1, 50 June 1," Mari. 30 “ikaw There were 10,715,000 lbs. of poultry 
9,111 ns pond — a pounds pounds canned or used in canning in April, 
299 OT eef, IN a aici na cs Sie mci Deland Sind 6.9 ech nea 33,981,000 76,2974 79,392, 9,853, . s 
S27 tar Seat, in cote, cued & enced... 9,373,000 10,464,000 11/480/000 117 928,000 according to the Bureau of Agricultural 
og — piaeoeeteeteresseeaeeeee Testo tezologd © wisrt.ow —1zi-z81.000 | Economies, which was an increase of 
9 ork, Dt 56% edu phnahakets uw oued dag ee 27 34, 247,861, 3 , 580, 211, 682,0% . 
ary Pork, dry salt in cure & cured. -- «44,727,000 48/521,000 43,719,000 53,843,000 15 per cent over April, 1949. Poultry 
Pork, all other, in cure, cured & smoked. .173,520,000 169,726,000 179,656,000 152,361,000 certified under federal inspection in 
203.5 Tots  Sinsheie etd odd debede b s00d4 9,981, 6, ,000 541,955, 9,886, " ‘ 
sae a an mie ne “T-z18,000 "007000 6440000 #19/704.000 April totaled 23,436,000 Ibs., of which 
7.106 DD . She ebhewesSekeewd Oren sen 66 6006660 00 ,554,000 7,274, , 967, 5, ’ 4 
Sanaa Ail edible offal, frozen and cured?........ 45,701,000 54°707/000 48/609/000 48960,000 10,452,000 were for canning and 12,984,- 
89.267 Canned meats and meat products......... 36,802,000 36,644,000 40,460,000 50,557,008 000 lbs. eviscerated for sale. A year 
Lard eon erescrees ete ceecceeec cece ce 126708000 128-461.000 108182000 104, 288'000 earlier 17,661,000 Ibs. were certified 
Rendered pork fat®............csecsccees 1,913,000 2,362,000 1,973,000 2,717,000 with 8,864,000 lbs. used for canning and 
59, 138 NOTE: " clude stocks co orage w 0 e yack ouse : 
2,303,855 Poet Anny Ang y 8-4, Pan nag Be ae with alal non instead i 8,797,000 eviscerated for sale. 
5,151,066 priate type of meat. *Not included in above figures are the following government-held stocks in 
ay cold storage outside of processors’ hands as of June 1: Lard and rendered pork fat, 208,000 Ibs. 
ert storage. However, the decline in frozen Lamb and mutton, veal, edible offal CHICAGO PROV. SHIPMENTS 
ye. and all other pork stocks was larger and canned stocks were smaller on June Chicago provision shipments by rail 
“a than this increase, resulting in a net 1 than a month earlier, but both the veal for the week ended June 10 were: 
th loss in the amount held on June 1. and canned meat holdings were larger ‘ict ‘eaeiliien “tiem 
onal Beef stocks were down 17,517,000 Ibs. than average for the date. Sausage held June 10 week 1949 
113,74 | from a month earlier and 13,407,000 Ibs. in storage increased by 1,118,000 Ibs. "SU. G*"* 49 547.000 14,816,000 21.766.000 
— from a year earlier. Current holdings during May, but June 1 stocks remained Pi | statin edie einen 
4 were also considerably under the five- under those of 1949 and the average. Lard, pounds .... 3.544.000 4.253.000  9.462°000 
| varying —— - — — 
in these 
SACRIFICE SALE! NEW, MODERN PLANT 
>CKS On Highway 11 North at Hattiesburg 
inven- 
rst two 
27 Ibs. 
. larger 
date in 
June 15, 
*49, Ibs. 
$1,701,717 
6,336,000 
499,428 
240,000 
4,293,148 
3,070,288 
234,300 
scenste This plart was built NEW in 1947, has 57 acres of land, and is of fireproof construction. 
ap The overall size of the building is 70 feet by 50 feet and comprises the following: 
Bs Complete KILLING FLOOR 
COLD STORAGE ROOM 20 feet by 40 feet, ceiling 12 feet high 
One PACKAGE ROOM, 8 feet by 16 feet 
Two SMOKEHOUSES 
ONE 4 by 7 JORDAN COOKER 
One Automatic 60 HP GAS BOILER 
g ratio ‘ ; : 
ch was PURCHASE PRICE of this plant with land and machinery is $20,000. Can be purchased 
on than one-half down payment and the balance in small, easy, payments over a period of 10 
put less years. 
sages FOR FURTHER INFORMATION WRITE, 'PHONE OR WIRE 
per bu. 
tively. BEN SHEMPER, P.O. Box 466 © Phone I88 * HATTIESBURG, MISSISSIPPI 
$18.96, 
ctively, 
months. 
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Qualified 


for any heavy 
production job 


Scoring on three important points—scientific design, 
rugged construction and proper installation—Layne Well 
Water Systems are generously qualified for the heaviest 
production jobs on record. Furthermore, once installed, 
these systems keep right on providing good service for 


years and years. Records show that upkeep cost, in the | 
majority of installations, is almost non-existent. All installa- 


tions are exclusively by Layne Associated Companies whose 
engineers and field crews are widely experienced and 


thoroughly qualified. All contracts cover the job com- | 
plete, including the final testing of the unit to assure 


Layne engineers and the buyer that the System is satis- 
factory in every way. For further information, catalogs, 
folders, bulletins etc., address 


LAYNE & BOWLER, INC. 
GENERAL OFFICES, MEMPHIS 8, TENN. 


Tayne 


WELL WATER SYSTEMS 


VERTICAL TURBINE PUMPS 


Gocomatne Sesser Layne-Arkansas Co., Stuttgart, Ark. * Layne-Atlantic Co., 
No e-Central Co., Memphis, Tenn. * Layne-Northern Co., Mishawaka, 
Teds = po Be “Louisiana Co., Lake Charles, ‘La. * Louisiana Well Co., Monroe, La. * 
Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Layne- 
Ohio Co., Columbus, “Ohio * Layne-Pacific, Inc., Seattle, * Washington * The Layne- 
Texas Co., Ltd., Houston, Texas * Layne-Western Co., Kansas City, Mo. * Layne- 
Minnesota Co. Min: neapolis, Minn. * International Water Corporation, Pittsburgh, Pa. * 
International Water Supply, Ltd., London, Ont. * Layne-Hispano Americana, 8. Aw 
Mexico, D.F. * General Filter Company, Ames, Iowa 
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END THE FLY NUISANCE NOW! 





The Reco Fly Chaser Fan banishes flies once and for 
all. The most practical method of eliminating flies 
yet devised. Placed over doors, windows, con- 
veyor chutes, shipping platforms, etc., it blows 
down a strong current of air which flies won't pass 
through; they detest a breeze. Keeps the flies out- 
side where they belong. 


For Complete Information — Write, Wire, or Phone 


E.G. JAMES CO. 


316 S. LA SALLE STREET © CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 











CANNED MEAT 












= 










PRICES! 
IMMEDIATE CARLOAD SHIPMENTS! 


New low prices for export. Packed 24/20 oz. cans and 
48/20 oz. cans in export cases. 


Write or cable for full particulars, including specifica- 


tions, low prices, and terms f.a.s. U.S. Gulf Ports, or 
CIF your “port”. 


MAJOR IMPORT-EXPORT co., Inc. 





824 Flour Exchange, polis 15, Mi , U.S.A. 
Cable Address—Dalerilyn— 


OF mexico § NEW Low 

















FROZEN MEAT SLICER 


3 MODELS cap. 6000-15000 
Ibs. per hour. Open-construc- 
tion permits complete and 
thorough cleaning. This 
slicer will operate efficiently 
under any plant conditions. 
No costly shut-downs and 
hurry-up calls for factory re- 
pair men. Heavy welded 
structural steel frame and 
minimum of moving parts 
assure many years of trouble- 
free service. 


Write for our early delivery date! 


KEEBLER ENGINEERING CO. 


1910 West 59th St. . 


Chicago 36, illinois 


Our 20+) Year of Uninterrupted Service 
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MEAT AND SUPPLIES PRICES 
Chicago 





—_ 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 
June 14, 1950 
Native steers— per Ib. 
Choice, 600 800 ......... 47 @4g 
Good, 500/700 ........ .46% @47% 


Good, 700 900 ... ...-46 @AT% 
Commercial, 500 700. ...-45 @46n 
Utility, 400 up .........3 37144,437% 


Commercial cows, 500 800.37% Ga 38% 
Can. & Cut. cows, north., 

nt GO tcckiessasate Siw 37 
Bologna bulls, 600/up.....40 @40% 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(Le.L. prices) 











Choice: 
NED SE — Ee we 
Hindquarters any 
PED: keewetscdedw es @si 
Loins, trimmed ......... 2 ase 
Loins & ribs (sets) aso 
Forequarters ....... - @42 
 ceesnctessasas ‘ @46 
Chucks, square cut......43 @46 
Dé niuddbwoddesewiga <a 4 5 abs 
Ns bade ry dwsia’ aie @ai3 
PD .cadatrviecsaeeat ss 9 @2A 
Good : 
Bands & FIRS. ....ccccree TTT 
Hindquarters ......... @is 
ED wastkdeese’ ox ‘i ait 
Loins, trimmed ..... ...44 @%8 
Loins & ribs (sets)..... 67 @i7l 
Forequarters ....... ...39 @4l1 
ME 6h39 Se 0cbeccanGedes 43 @45 
Chucks, square cut...... 43 @46 
Eo stbecceveceese cee 54. @58 
DR B¢0209508%05308 40 @43 
re eee ..19 @24 
EE ie eae wack 6b09 3 ee --27 @20 
Hind shanks ............ ‘ 20 
DD «cocweaneeesicd 28% @31 
Bull tenderloins, 5/up..... 1.07@1.09 
Cow tenderloins, 5/up..... 1.07@1.09 
BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen.......... 28 @32 
Tongues, No. 2, 3/up, 
fresh or frozen.......... 21 @24 







G%@ 7 


Hearts 28%4@ 29 
Livers, selected .......... 52) @i3n 
Livers, regular ....... ---4842@49% 
Tripe, scalded ......... ..13 @13% 
POOL 2ecscdcescese 194% 
i i Bae-6 6-00 9.008 4.4094 10 @ii 
ED ccs cescseeee 15 @15% 
Lips, unsealded ........... 13% 
re ... 8 @ 8% 
EE ti b608 oo teak beak aK 8 @ 8% 
0 rE epee 6 @ 6% 


BEEF HAM SETS 

(Le.1. prices) 
Knuckles, 8 Ibs. up, bone in.58 
Insides, 12 Ibs. up.........! 59 
Outsides, 8 Ibs. up......... 54 


FANCY MEATS 


(1.e.1. prices) 


Beef tongues, corned.......33 @35 
Veal breads, under 6 oz....77 @80 
| of esr 81 @8si 
i Min ceesewe eee 92 @94 
Calf tongues .............22 @23% 
DEED ocevenraesscecd 80 @8s3 
Ox tails, = TH Bi sivas 19 @22 
TER Mes 4.540006045-6% 20 @25 
WHOLESALE SMOKED 
MEATS 
(Le.1. prices) 
Hams, skinned, 14/16 lbs., 
a @57% 


ready- -to-eat, Ww rapped.. ’ 55 aw 
Hams, skinned, 16/18 Ibs., 

DEE ‘cccrciccscosee. eh EB 
Hams, skinned, 16/18 ae.. 


ready-to-eat, wrapped....56 @59% 
Bacon, fancy trimmed, 
brisket off. 8/10 lbs., 
DE 60S ndnecceace 41% @44 
Bacon, fancy, square cut, 
seedless, 12/14 lbs., 
PRUE. bh0.00.00800000< 38% @40 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers Swen 44 47 @52% 
CALF & VEAL—HIDE OFF 
Carcass 
(Le.l. prices) 
Choice, 80/150 ........... 45 @AT 
Choice, under 200 Ibs...... dain 
MS GO EEO... og csv cccccs 42 @44i 
‘vod. under 200 Ibs. . . cove 
Commercial, 80/150 ....... "39 @42 
Vommercial, under 200 Ibs. ct 
Utility, all weights........ 35 @39 


CARCASS LAMBS 
(Le.l. prices) 
Choice, 45 55 - 51 @53 
Good, 45 . . . 49 @i2 
Commercial, all weights...44 @48 
CARCASS MUTTON 
(Le.L. prices) 
Good, 70 down . eseve 
Commercial, 70 down, . 
Utility, 70 down 


FRESH PORK AND 
PORK PRODUCTS 


(Le.l. prices) 








Hlams, skinned, 10 16 Ibs. 4814 
Vork loins, regular, 

under 12 Ibs.............44 @44% 
Pork loins, boneless 12 @5T 


Shoulders, skinned, bone in, 
a ee 









33 @33% 


Picnics, 4 6 Ibs @32% 
ei, Ae Oe Gs s oe kaxen ka @31% 
foston butts, 4 8 Ibs.. 384g Bly 


Soneless butts, ¢.t., 2 
Tenderloins ..... 
Neck bones . 

Livers 
Kidneys . Lae oa 
Brains, 10 Ib, pails.. 


aol 





BRED ceccccccscscececcecee 7 
Snouts, lean in — 

Ps, Den vane dcoeceseve 
SAUSAGE MATERIALS— 
FRESH 
(Le. prices) 

Pork trim., reg............ 19 


Pork trim., guar. 50% lean.20 @21 
Pork trim., spec. 

_. SU ">= 43 @43% 
Dork trim., ex. 95% leaus..46 @47 
Pork cheek meat, trmd....34 
l’ork tongues .. esas 
Bull meat, bone sles ere 49% @50 
Bon'ls cow meat, f.c., C. C.47 @48 


Cow chucks, boneless...... 491, 
Beef trimmings, 85-9007... 43 
Beef cheek meat, trmd....33%@34 





Beef head meat.......... 
Shank meat ... 2 
Veal trimmings, bon'ls....49 @50 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.c.1. prices quoted to manufac- 
turers of sausage.) 
Beef cnsings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 42 @io 
Domestic rounds, over 1% 

i., BOD BREE. 2 cccssss 70 @85 
Export rounds, wide, —_, 

oat Gs sciévcectnessees 1.10@1.35 
Export rounds, medium, 

Bab OO BM. cose ccascses 75 @s80 
Export rounds, narrow, 

1% in. under.......... R54 71.05 
No. 1 weasands, 24in. up.10 @14 


No. 1 weasands, 22 in. - » wd 











No. 2 weasands....... 5 @6 
Middles, sewing, 1\%@ 

SMM. cavcadecsosenesss 90 @1.20 
Middies, select, wide, 

 _, 2 PS 1.10@1.35 
Middles. select, extra, 

2% @2% im. .......00. 1.50@1.60 
Middles, select, extra, 
2% in. & up..........2.20@2.5 
Beef bungs, export No. 1.. @32 
Beef bungs, domestic...... 22 @id4 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 23 @25 
10-12 in. wide, flat...... ll @l5 
8-10 in. wide, flut...... 5%4@q@ 7 

ork casings: 

Extra narrow, 2 mm, & 

GM. Vanescnsiccces casas 3.354@3.45 
Narrow, mediums, 20@32 

mim. 25473 35 
Medium, pak 5@2.35 
Spe. medium, 35@38 mm. + 65@1 80 
Wide, 38@43 mm....... ei: 70 


Export bungs, 34 in. ass 
Large prime bungs, 


4 aaa 18 @20 
Medium prime ‘bungs, 

Oe We OR ince di dccaces 12 @l4 
Small prime bungs...... 9 @i0 


Middles, per set, cap off.45 @5i 
DRY SAUSAGE 


(Le.l. prices) 


Cervelat, ch. hog bungs....85 @s6 
DROPORGEE ccccccecccccscccee GOES 
PIE  provudretasreivecs 7 

BOGEN cc cercccgebsrecce 71 
ie Ws MI. Soe decwsenses 80 @82 
B. C. Salami, new con..... 48 
Genoa style salami, ch.....84 @&89 
>»... Paes 71 
Mortadella, new condition. a1 
Italian style hams ee 78 
Cappicola (cooked) ....... 70 
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RANDALL*I3I 





NO. 131 STUFFER 


features: 


ECONOMY-CAPACITY* 


*RANDALL equipment is engineered for the 
job ... capacities are rated to provide the 
average-size packer with greater operational 
economy and production efficiency. 


The RANDALL No. 131 Sausage Stuffer has a 
capacity of 100 lbs. . . . just the “right” capacity 
to meet the production demands of the small 
and medium-size packer. Equipped with can’t- 
leak gasket. Flat-top, corrosion-proof piston 
permits full use of rated capacity. Special alloy 
cylinder prevents discoloration and off-flavor 
of product. No complicated parts: to assemble 
or get out of order. 


Write or Wire for our Catalog and List of Prices. 


R.T. Randall &Co. 


331 NORTH SECOND STREET 
PHILADELPHIA 6 ° PENNSYLVANIA 
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NO REJECTS 


GREATER SAVINGS: 


ARKSAFE 
Elastic Multiwall Bags 


Resilient, flexible, tough. 
Here’s a crinkled Kraft bag 
with stretch. Easy to handle, 
ideal for stacking. Gives 
with the load. Reduces 
breakage to a minimum. Sift 
proof, dust proof, moisture 
proof, water proof. Protects 
the quality of your product. 


ARKSAFE,\ Elastic Barrel Linings | 





Also Barrel Covers 


Two NEW 
All-Purpose 
Liver Bags 


‘*ARKELENE’’ 
Plastic Film Bags 
‘*ARKELENE-K’”’ 
fused to crinkled 
Kraft Bags. Both 
can be heat- 


sealed, thereby making a com- 
pletely tight container ... Ideal 
for hot livers. Insures protection. 


CLEAN ¢ CONVENIENT 
ECONOMICAL 


ARKELL SAFETY BAG COMPANY, 








For fresh and 


dry ice shipments, 
etc. Also meat 
covers for Beef 


Chucks, Veal, 
Lamb, Sheep, 
Pork Sides... 
and new Wet- 
Strength Crinkled 
Ham Wraps. 


SURE the ARKSAFE way 





10 EAST 40th STREET, NEW YORK 16, N.Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 





pickled meats . . . | 


Hinds, Rounds, | 





DOMESTIC SAUSAGE 
(1.e.1. prices) 


Pork sausage, hog casings..41 @45 
Pork sausage, bulk........ 387% 
Frankfurters, sheep casings.47 @50% 
Frankfurters, hog casings. . 47% 
Frankfurters, skinless ....44 @45 
ON eS 41 @4t 
Bologna, artificial casings..42 @43 
Smoked liver, hog bungs...40 @45 
New Eng. lunch. specialty.54 @57 
@52 


Minced luncheon spec., ch. .49 
Tongue and blood.. ee 
Blood sausage . 








BED 02h vcwcscecnes 30 
Polish sausage, fresh. ae 36 
Polish sausage, smoked.... 47 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... 29 33 
Resifted ....... 31 35 
Chili powder ..... . 37 
Chili pepper ...... . 36@39 
Cloves, Zanzibar .. 34 38 
Ginger, Jam., unbl. 60 64 
Ginger, African ... 51 56 
ee ‘a 
Mace, fey. Banda 
East Indies .... 1.28 
West Indies .. ia 1.15 
aeeees, flour, fey. a 30 
Tic ah tekes Re 26 
w “ India Nutmeg 52 
Paprika, Spanish. . 48@64 
Pepper, Cayenne .. es 72 
MM Boacecs r 62 
Pepper, Packers... 1.30 1.76 
Pepper, white .... 2.38 2.61 
Pepper, Black 
| 7a 1.30 1.38 
Black Lampong. 1.30 1.38 


SEEDS AND HERBS 
(Le.1. prices) 


Groung 
Whole for Sau 
21 26 





Caraway seed ...... 

Cominos seed ... 24 30 
Mustard ed., fey. 21 a 
Yel. American .. ° 19 ol 
Marjoram, Chilean .. a ol 
QEOBARO ccccccccccce 27 32 
Coriander, Morocco, 

Natural No. 1..... 17 20 
Marjoram, French... 63 69 
Sage Dalmation 

WO © seccoccecece 1.35 1.4 

CURING MATERIALS 
Cwt. 


Nitrite of soda, in 425-lb. 


bbls., del. or f.o.b. /~aw 3 8.89 
Saltpeter. n. ton, f.o.b. N. Y. 
Dbl. refined gran............. 11.0 
Small crystals ....cccccccess 14.49 
Medium crystals ............ 15.40 
Pure rfd., gran. nitrate of soda. 5% 
Pure = powdered nitrate of 
Peewee eee sees eeseee unquoted 
Salt. in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Cho. 
Per tos 
Geamminses. ccccccccrecesesds $20.49 
MEL. whteweweeceaesdctevs 26.8 
Rock, bulk, 40 ton cars, 
ORTGE cccccccccsccccccess 11.4 
Sugar— 
Raw, 96 basis, f.o.b. 
PP .cnnbc+ccececes 5.% 
Refined standard cane 
Si: MED siowcesvervese 7.0 
Refined standard beet 
SRR, BED cececusovccice re 
Packers’ curing sugar, 250 lb. 
bags, f.o.b. Reserve, La., 
DE ices ncteceunsdesesea 7.00 
Dextrose, per cwt. 
in paper bags. Chicago....... 6.59 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
June 13 
FRESH BEEF: 
STEER: 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
400-600 Ibs. 
Utility: 
400-600 Ibs. 
cow: 
Commercial, all wts.... 
Cutter, all wts...... 


— CALF: 


oO Ibs. down.......... 
Commercial: 
200 Ibs. down.... 


SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good: 
40-50 Ibs. 
50-60 Ibs. 


(Carcass) 


titer vadipn $18.00@ 49.50 


47.50@48.00 


46.00@ 48.00 


41.00@ 44.00 


37.00@38.00 
35.00 @36.00 


(Skin-Off ) 
49.00@51.00 
vee oe 44.00@ 46.00 


(Carcass) : 


51.00@52.00 
50.00@51.00 


51.00@52.00 
50.00@51.00 
48.00@50.00 
46.00@48.00 


Commercial, all wts.... 
Utility, all wts......... 


MUTTON (EWE): 
Good, 75 Ibs. dn..... 


.. 22.00@23.00 
Commercial, 70 Ibs. dn. 


22.00@ 23.00 


1: 20. 160 ibs. seaeers 32.50@34.00 
FRESH PORK CUTS NO. 1: 





LOINS: 
8-10 Ibs 50.00 @ 53.00 
10-12 Ibs. 50.00@ 53.00 
12-16 Ibs. 50.00@52.00 
PICNICS: 
NS en 


PORK CUTS NO. 1: 
HAM, Skinned: 
12-16 lbs. . 
16-20 Ibs. 


(Smoked) 
52.00@ 57.00 
51.00@ 57.00 











BACON, ‘‘Dry Cure’’ No. 1: 
. 2 See 38.00@44.00 
Ser 37.00 @ 43.00 
PE EN evs Kasswses 37.00@43.00 
LARD, Refined: 
BEE, cacdetscccacses 14.00@15.50 
50 Ib. cartons & cans... 14.50@16.00 
2 WD. Certems.....6..... 15.50@16.50 


San Francisco 
June 


No. Portland 
June 13 


$48.00@50.00 
48.00@ 49.00 


$49.004 49.50 
48.50@49.% 


47.00@49.00 47.50@48.0 


43.00@45.00 41.00@ 45.0 


40.00 @ 43.00 40.00@42.0 


34.00@ 36.00 34.50@35.0 
(Skin-On) (Skin-Off) 
45.00@48.00 45.00@47.6 


42.00@45.00 41.00@43.0 


50.00@52.00 
48.00@ 50.00 


53.00@54.0 
53.004 54.00 


50.00@ 52.00 
48.00@50.00 
48.00@50.00 
45.00@48.00 


53.00@54.00 
53.00@4.0 
50.00@51.00 


20.004 22.00 
18.00@ 20.00 
(Shipper Style) 


32.00@ 34.00 
30.00@32.00 


23 .00@ 25.00 
22.00@ 24.00 


(Shipper Style) 


30.00@31.00 


54. 00@58.00 
12.00@5 
50. 00@: 52. 00 


52.50@56.00 
52.500 56.00 
51.00@54.00 





34.00@ 36.00 


(Smoked) 
56.00@ 58.00 
54.004 56.00 


(Smoked) 
55.004 59.00 
55.00 @57.0 


58.00@ 50.00 
46.00@ 48.00 


48,00@50.00 
44.00@46.00 
44.00@ 46.00 


ovesvesese 14.75@15.0 


15.00@ 16.00 


16.00@ 16.50 15.004 16.0 








139 So. Third Street 





Car_ Puiurs aNpD ComPANy, 
Packinghouse Brokers 


Specializing in Packinghouse Products in the Philadelphia Areo 


Telephone: WA Inut 2-1289 @ Teletype: PH10 


INC. 


Philadelphia 6, Penna. 
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IBS 
Groun 
for Sau, 
26 
oe . ° 
; tie casings at the rate of 600-AND-UP per hour 
20 
69 
1.45 ’ 
ALS with the HEN S EL 
Cw, 
0. « -$ 8.8 
coos SEM 
“it CASING TYING MACHINE 
da. Ss 
i The smooth, dependable performance of the revolutionary new 
7 HENSEL and its great adaptability to accommodate all stand- 
$20 ard casing diameters and lengths from 6 inches to 36 inches is 
9 
--° winning nation-wide acclaim. The new HENSEL speeds up the 
. 1140 operation of tying loop strings on saran cellophane and fibrous 
oa sausage casings, cheese and other food products at the amaz- 
a ing rate of 600-and-more per hour . . . more surely, with great- 
SS er uniformity, and at 3 times the speed of even the expert 
poe ae hand tying operator. Great string savings, stepped-up produc- 
ti tion and lower labor costs make the HENSEL virtually self- 
e paying. Only one operator required. Casters installed for 
--- greater convenience. Write today for full details. 
ES It’s fun to tie the Hensel-Way—send us 100 casings quick and let 
rortlant the Hensel do the trick. Casings returned prompitly. 
une 
- H. A. HENSEL TYING MACHINE CO, intwauxce 7, wisconsin 
.00@ 49.50 
50 @ 49.0 a * @ MILWAUKEE 7, WISCONSIN 
.50@48.50 
004 45.00 
.00@ 42.00 seria Seca mnecoame ae ace _ —— 
50@35.00 
skin-Off) 
aed ST ANcase | DIANA DICING MACHINE 
. l a] J» + ” 2 i 
EQUIPMENT Reduces Production Costs 
.00@54. 
wee | of STEW MEATS 
(00@54.00 BACK FAT CUTTING 
waste | | STAINLESS STEEL HEAD CHEESE CUTTING 
oa D R U NM S$ AND OTHER SPECIALTIES 
O0@ 25.00 
-00@ 24.00 
per Style) Available In 2 Sizes Cuts FATS — RAW and 
re Model No. 30... . 30 Gal. Capacity BOILED BEEF — LAMB — 
| No. 55... E 
ogi Ent S... SO Copeey VEAL and OTHER FOODS 
pot yo Ruggedly Constructed 
For Lifetime Wear In Uniform Cubes oom 3/16" to 1%". 
Poa Also cut plates 1%” sq. from 1/16” 
ANCASE SANITARY, FOOD P “: 
Smoked) pee a = a . — cutis ry up, and strips up to 5” in length. Ca- 
aii construc t t ee H 
mm one inside surfaces ore eonmaless; maintained sparklingly ‘clean with pacity up to 1600 ihe. por hour. 
ivadall nmmns. Woeerlane ace ante of bogey onccl and aco checed 
- c ootr 8 are made 0 are ; 
an rr all around leaving no crevices where dirt mig ight accumulate. Foot Many prominent PACKERS ond CAN- 
00@46.00 ring takes the abuse of service (bottom of drum does not rest on the NERS are satisfied users of the Diana 
floor) and eases the rolling of heavily-laden drum. Dicing Machine 
T5@15.50 ‘ 
a SPECIFICATIONS 
-00@ 16.0 MODEL No. 30 MODEL No. 55 WRITE FOR CURRENT LITERATURE 
Gagactey 34,8 al. —— Capacity — 56 Gal ik. WHICH INCLUDES NEW MATADOR 
Inside f erasicet og Iaaiae Dimensions “4 GRINDER AND MEAT MOLD AND PRESS 
NC. Overall height--29". Overall height 35". FOR MAKING CHIP AND WAFER STEAKS 
py can be eee se syan seis vers be 
furnished. } Af a tr a Also Distributors of the Famous “Kaufman 55” 
SOLINGEN Brand Cuil and B Tool 
0 DEALER'S INQUIRIES INVITED = —— 
: THE STANDARD CASING CO,, Inc. C. E. DIPPEL & COMPANY, Inc. 
121 Spring Street New York 12, N.Y. 126 Liberty Street New York 6, N. Y. 
— 
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More and more meat packers 
are using Clintose* because... 


¥ Clintose Enhances Flavor 
¥ Clintose Preserves Color 


@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus develop- 
ing an appetizing natural color in various 
sausage items, wieners, hams, and other 
processed pork products. 


Ask a Clinton salesman! Get his advice 
on the profitable uses of CLINTOSE. 


*CLINTOSE is refined dextrose, a registered 
trademark by Clinton Industries, Inc. 


Climton ltoods, ne. 


CLINTON, IOWA 








SAUSAGE * BOLOGNA 
WIENERS - PRESSED MEATS 
LUNCHEON MEATS 
LIQUID SUGAR PICKLE 

















SOLVAY SALES DIVISION 





5 guvay ond z Registe,, 
* “dy, 
0 Ss 
» on 
a o, 


’ 





Nithite of Soda 


U. 5. P. 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 























TRADE MARK 


(Cord kl noanal 


For Over 25 Years 
SHIPMENTS ANYWHERE 


LUSE-STEVENSON CoO. 


873 BLACKHAWK STREET ® CHICAGO 10, ILLINOIS 








Preger red 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JUNE 15, 1950 
REGULAR HAMS 


Fresh or Frozen 8.P. 
Ree 44% n 44%n 
a Far 44% n 44%n 
 F . 44350 4%n 
MED ccccsacoees 444 n 443, n 


BOILING HAMS 


Fresh or Frozen S.P. 

Sn cotuunseees 44%n 44% n 
PP cotseeebs os 4n 4in 

—7e .- 404%4n 40%4n 


SKINNED HAMS 





Fresh or F.F.A. 8.P. 
10-12 7 47%4n 
12-14 474n 
14-16 47\%4n 
16-18 4744n 
18-20 46 4Qn 
20-2 42% n 
22-2 404n 
24-26 38tgn 
5-30 . 354% 
25-up, N 8 
i, eeeseewess 334 
OTHER D.S. MEATS 

Fresh or Frozen Cured 
Regular plates. .1344n 134%n 
Clear plates ... 94on 91en 
Square jowls ...12% 13n 
Jowl butts ..... 114@11% 11 
oP. jowls ..... ee 11% 








PICNICS 
Fresh or F.F.A. 8.P. 
@31% 314n 
@30% 30n. 


2844n 
Tn 





-26% @27 27n 










BELLIES 
Fresh or Frozen Cured 
GS B evecce ...- 29%n 304en 
8-10 .. » @29% 30n 
a Seer @28% 29@29'% 
DPN Se ectvetwed 27 @27% 28n 
og OTT - -2444@25 25 
16-18 24 
18-20 ..........-28% 
GR. AMN 
BEL. BELLIES 
Clear 
Peer 214n 21%n 
a Tee 21n 21 
25-3 20 
19 
16% 
14 
FAT BACKS 
Green or Frozen Cured 
9% 
9% 
10@10% 
11 
11% 
12 
12 
12 





LARD FUTURES PRICES 


MONDAY, JUNE 12, 1950~ 
Open High Low Close 


July 11.80 11.95 11.70 
Sept. 12.00 12.15 11. 
Oct. 12.00 12.00 11.75 
Nov. 12.00 12.02% 11. 

. 12.25 12.25 12. 

Sales: 13,880,000 lbs. 

Open interest at close Fri., June 
9th: July 1,096, Sept. 1,436, Oct. 304, 
Nov. 227, Dec. 78; at close Sat., June 
10th: July 1,005, Sept. 1,463, Oct. 314, 
Nov. 234 and Dec. 84 lots. 

TUESDAY, JUNE 13, 1950 
July 11.60 11.60 11.42% 11.42% 
Sept. 11.80 11.80 11.67% 11.67% 
Oct. 11.67% 11.70 11.55 11.65a 
Nov. 11.65 11.72% 11.60 11.65 
Dee. 12.00 12.05 11.90 11.97%a 

Sales: 12,280,000 Ibs 

Open interest at close Mon., June 
12th: July 971, Sept. 1,470, Oct. 309, 
Nov. 222 and Dec. 89 lots. 

WEDNESDAY, JUNE 14, 1950 
July 11.42% 11.45 11.17% 11.224b 
Sept. 11.67% 11.70 11.40 11.47%b 
Oct. 11.60 11.60 11.35 11.45 
Nov. 11.60 11.60 11.37% 11.40 

* 11.80 11.87% 11.10 11.77%a 

Sales: 21,120,000 Ibs. 

Open interest at close Tues., June 
13th: July 893, Sept. 1,484, Oct. 313, 
Novy. 228 and Dec. 98 lots. 

THURSDAY, JUNE 15, 1950 
July 11.22% 11.30 11.00 11.02% 
Sept. 11.47% 11.55 11.25 11. 
Oet. 11.47% 11.50 11.12% 11,15 
Nov. 11.37% 11.40 11.07% 11.07%b 
Dee. 11.70 11.75 11.40 11.40b 

Sales: 17,040,000 Ibs. 

Open interest at close Wed., June 
Mth: July 798, Sept. 1,510, Oct. 338, 
Nov. 241 and Dec. 100 lots. 


FRIDAY, JUNE 16, 1950 


July 10.95 11.15 10.95 11.15 
Sept. 11.20 11.40 11.20 11.32% 
Oct. 11.12% 11.30 11.12% 11.27%a 











Nov. 11.05 11.32% 11.05 11.25a 
Dee. 11.35 11.57% 11.35 11.57% 


Sales: About 8,500,000 Ibs. 
Open interest at close Thurs., June 


15th: July 762, Sept. 1,500, Oct. 359, 
Nov. 238 and Dec. 101 lots. 
WEEK’S LARD PRICES 


P.S. Lard P.S. Lard taw 


Tierces Loose Leaf 
June 10....11.90n 10.62%4a 10.12%4n 
June 12....11.70n 10.37%ga 9.874gn 
June 13....11.42%n 10.00a 9.50n 
June 14....11.22%n 9.87%a 9.37%4n 
June 15... .11.00n 9.62%,a 9.12%gn 


June 16.... 





-15n 9.62%.n 9.12%n 


FATS-OILS EXPORTS 


U. S. fats and oils exports 
during April were reported 
by the U. S. Department of 
Agriculture as follows: 


April April 
1950 1949 
Commodity 
Soybeans, bu... 
Soybean oil: 
Refined, Ibs.. 2,845,000 41,937,000 
Crude, Ibs. ...14,124,000 17,812,000 
Coconut oil: 
Refined, Ibs. . 5,000 786,000 
Crude, Ibs.... 2,179,000 598,000 
Cottonseed, lbs.. 4,353,000 507,000 
Cottonseed oil: 


1,612,000 4,609,000 








Refined, Ibs.. 4,606,000 8,000 
Crude, Ibs... .20,451,000 757,000 
Flaxseed, bu. 104,000 000 





Linseed oil, 
Th, wecaes 194,000 1,218,000 
Peanuts: 


Shelled, Ibs. . .26,996,000 32,022,000 
Unshelled, 
_ Peerrrrr 132,000 684,000 


Peanut oil: 
Refined, Ibs. 
Crude, Ibs.... 

Corn oil: 


420,000 4,763,000 
ode 1,359,000 


Refined, Ibs 14,000 75,000 

Crude, Ibs.... 11,000 63,000 
Vegetable Stearine, 

Bs stviva tes 207,000 
Vegetable tallow and 

wax, Ibs. 66,000 585,000 


Fatty vegetable acids, 


_ Sere . 6,502,000 6,616,000 
Oleomargarine, 

a 398,000 201,000 
Cooking fats, 

a  weeeeewe 1,247,000 4,520,000 
Lard, lbs. ......34,873,000 92,304,000 
Tallow: 

Edible, Ibs... . 613,000 5,151,000 





Inedible, Ibs. .30,265,000 53,104,000 


Neatsfoot oil... 101,000 79,000 
Stearic acid.... 641,000 , 232,000 
Other animal fats 

and greases... 4,695,000 6,661,000 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


Gn. cobivche sada Bee oes oi $14.00 
Refined lard, 50-lb. cartons, 

CAD. GOBER 6 cccvsceccccees 14.25 
Kettle rend., tierces, f.o.b. 

CD 0 604 00 0000.0 0srcese» 15.00 
Leaf, kettle rend., tierces, 

Sey S, can wntdévaecicatsee 15.00 


Lard flakes ... 
Neutral, tierces, f.o.b. 

ND ta whineas0.64 abies eens 15.25 
Standard Shortening...*N. & 8S. 20.00 
Hydrogenated Shortenifig 

ge Ce ear 21.75 


*Del'd. 
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Here’s why you get 
increased production 


with the quick-easy 
working efficiency of 


GLOBE-HoyY 
HAM MOoLDs 














These molds are the simplest, most effec- 
tive units ever designed. Anyone can 
operate them and turn out a perfect 
product every time. Just try one. See for 
yourself—in your own plant—how they 
step up production and give you all these 
“plus values” at the same time: 


@ UNIFORM QUALITY and appearance. Special 
springs allow 2%” follow-through to match cook- 
ing shrinkage. 


@ NO RE-PRESSING because of the scientifically 
designed, non-tilting cover construction. 


@ EASY CLEANING because the stainless steel 
mold and its cover are one-piece seamless units. 


@ LONG LIFE in strenuous, year after year produc- 
tion has made them the first choice in the pack- 
ing industry. 


Write for full details . . . or a trial mold! 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 
Chicago 9, Illinois 





Page 39 




















UNIFORMITY 
OF EVERY SHEET 


means uniformly better 


temperature control 


Every step in the making of UNITED'S B. B. Corkboard 
is a step towards uniformity . . . each sheet Block Baked 
by a patented process of a combination of internal and 
external heating . . . and manufactured with a scientific 
precision that assures uniformity in density, size, thick- 
ness, weight and _ insulating 


value. Automatically con- 


UNITED'S\ 
B.B. | 


BLOCK BAKE 


trolled equipment prevents 


variations . . . all resulting in 
a superior corkboard of 


greater flexibility, strength 


\ CORKBOARD / 
NY 


- and insulating efficiency. 





UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Albany, N.Y. yew ma Ohio Milwaukee, Wis. Pittsburgh, Pa, 
Baltimore, Md. eveland, Ohio 

ng estietd, Conn. New Orleans, La. Rock island, ti, 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 
Chicago, lil. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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Your Meat Trolleys 








READ how you can clean and de-rust 500 meat trolleys 
in one hour! Not only remove grease and rust quickly, 
but also lubricate and rust-proof your trolleys, too. The 

| facts are all in a FREE Service Report. 


You get information about Oakite trolley-cleaning mate- 
rials, and facts about setting up the specially engineered 
batch-cleaning method. You read how this Oakite method 
saves considerable time over manual methods ... is safer 
than tumbling procedures. Assures smoother operation of 









trolleys ... lengthens their service life. Send to Oakite 
Products, Inc., 20A Thames St., N.Y. 6, N.Y. for your 
FREE copy. 
\zeo INDUSTRIAL ¢ 
_pt® “NIN, 
m TRADE MARE 6G. WS. PAT OFK 


Athans | sony 


ETHODS. 











STAINLESS 
STEEL 


A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers. 


E2WE .. . .12-14 Ibs. 
E2WDE.. .14-16 Ibs. 


: Ask for booklet 
“a “The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. @ Chicago Office, 332 S. Michigan Ave., 4 











HEAVY-DUTY SKID PLATFORM 
@ HARDWOOD DECK 
@ DOUBLE STEEL SIDE ANGLES 
@ STEEL LEGS 
@ STEEL 
¥V BOLTED WITH NEVER-LOOSENING STOP NUTS 


WORK PAINTED 


Made to your Size and Load Capacity! 


SKID DIVISION 
NASSAU FIBER-CRAFT CO., INC. 


GLEN COVE, N. Y. 
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MARKET PRICES ec0e York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 
June 14, 1950 


per li 
Citr 
Choice, 800 Ibs. ‘down..... 49 @50% 
Good, 800 Ibs. ‘down....... 46% @48% 
Commercial, 800 Ibs. / down .4344@45\%4 
Canner & cutter...........38 @42 
Bologna bulls ............. 41%,@42 
BEEF CUTS 
(l.e.L. prices) 
Choice: 
Hinds & ribs...........58 @65 
Rounds, N. Y. flank off..54 @57 
Sr tiescsetboesnee 63 @66 
2} are ree 65 @6s 
Short loins, untrimmed..75 @s82 
Chucks, non-kosher ..... 45 @48s 
Ribs, 30/40 Ibs......... 65 @i72 
OO SSS UC, 
DEE wikexsvobsuneudeat 19 @21 
Hinds & ribs............56 @59 


Rounds, N. Y. flank off..53 @55 


ON ESSE 60 @b63 
i Pe. ov eaeteonsse 683 @é65 
Short loins, untrimmed..68 @74 
Chucks, non-kosher ..... 45 @47i 
Ribs, 30, 40 Ibs....... ..58 @64 
BEEEOOD ccccedscrcssccsee aD 
DD ¢0bened bax potas oe 19 @21 


FRESH PORK CUTS 


(Le.1. prices) 


Western 
Hams, regular, 14/down.. 46%n 
Hams, skinned, 14 down.. 4914 
Pienics, 4/8 lbs.......... 32% 
Bellies, sq. cut, seedless, 

TES BOB. ceccccacsccvs ce @Si% 
Pork loins,.12 down...... 45 @45% 
Boston butts, 4.8 Ibs... ..39%4g@@n40', 
Spareribs, 3 down ....... 38 
Pork trim., regular....... 20 
Pork trim., ex. lean, 95%.47 @48 

City 


Hams, regular, 14/down. .50%@5114 


Hams, skinned, 14 down..50 @52 

Shoulders, N. Y., 12, down.38 @39 

Picnics, 48 lbs..........34 @36 

Boston butts, 4 8 lbs..... 42 @t 

Pork loins, 12 /down...... 49 @5l 

Spareribs, 3 down ....... 40 @44 

Pork trim., regular....... 24. @27 

FANCY MEATS 
(Le.1. prices) 

Veal breads, under 6 oz.......... 65 
DB TO ED GB. nc cccccccccccccccscce 80 
DM Uh. cebactntsapoevneceeos 1.00 

Beef kidneys ..........ee-eeeeee 30 

Beef livers, selected............. 78 

EMM PrteS 2 .ccccccccccccccccscs 55 

Oxtails, under % Ib.............. 16 

Oxtails, over % Ib..........00- 35 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
Se OP CE Mic cccscccsse 30 @31 
137 to 153 Ibs. -+++--30 @31 
154 to 171 Ibs...........30 @3l 
BES Co BGS BGsec cco ccces 30 @3 

LAMBS 
(1.¢.1. prices) 

Choice lambs .............56 @62 

Se DN cevaccdvcwee 55 @61% 

Bee OE. Bs GBs 05.0 66:0%6060 60 @65 

Hindsaddles, gd. & ch..... 60 @b6i 

BGGGR, OB. & Gs i < 655i os cee 68 @i4 

MUTTON 
(Le.1. prices) 
Good, under 70 lbs 





Comm., under 70 Ibs...... 20 


VEAL—SKIN OFF 


(Le.1. prices) 


Western 
Choice CRFCASS ....cceccces 44 @47 
Ge MND ict tulc can we' 41 @44 
Commercial carcass . ...87 @aAl 
Fryers Te ee 

BUTCHERS’ FAT 
(Lc.1. prices) 

Be Be ee TTT Te 1% 
i: TL 65 «6 ch-utae éeaet-hs onan 1% 
UD ae er ear 2 
PE OE: kin ancbinrcceveasexs 2 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 


stock bought in eight Corn 
belt states during May: 


CATTLE AND CALVES 


May— 
1949 
70,269 


Public stockyards.. 87 
" 21,425 


Direct 





91,694 





Total . . 
SHEEP AND LAMBS 

5 1949 
Public stockyards.. 8: 97,686 
De. cwenndoteace 7 64,998 
DONE decvntoscud 156,855 162,684 
Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyards markets. 


Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected at 
public stockyards en route. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JUNE 14, 1950 
All quotations in dollars per cwt. 


BEEF: 

STEER: 

Choice: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... None 
eae $49.50-50.50 
ee Cs veverrence 49.00-50.25 
Good: 
Se Gh, -o0d6060 0s None 
Pe 2, occi'sasees 47.50-48.50 


600-700 Ibs. 
700-800 Ibs. 
Commercial: 
350-600 Ibs. 
600-700 Ibs. 


47.00-48.50 


Utility: 
ef Se None 
cow: 


Commercial, ‘all wts.... 
Utility, all wts........ 


39.00-41.50 
37.75-39.00 


Cutter, all wts........ None 
Canner, all wts........ None 
VEAL—SKIN OFF: 

Choice: 

SEED EM  cccveceecs 44.00-47.00 
110-150 Ibs. .......... 44.00-47.00 
Good: 

3402 For None 

PE DE, 62.6ccesees 41.00-44.00 
Pe GY sasocves ne 41.00-44.00 
Commercial: 

5O- 80 Ibs. .......... None 

DC sib scccnee 37.00-40.00 
SOG GE sewccstenc 39.00-41.00 





Utility, all wts......... None 
CALF: 
All weights .....cccece None 


SPRING LAMBS (All Weights): 
Choice » csccecese Sane 


DET »Gtsie cqagessevese 50.00-56.00 
Commercial ........ . 45.00-49.00 
0 ee . None 
LAMB: 
Choice: 
30-40 Ibs. ....... . None 
SS eee None 
oe es None 
See Wh eFavenee . None 
Good: 
oe 2 a earere None 
on Serre None 
45-50 Ibs, ....... . None 
Mh. ciennsineeve None 
Commercial, all wts.... None 
Utility, all wts........ None 
MUTTON (EWE) 70 lbs. down: 
ONE cdocendcsscctececes Bee 
Commeretas 2. ccs sccces 20.00-23.00 
CE ccnasdecndas ceet None 


FRESH PORK CUTS, Loins No. 1: 
(BLADELESS INCL.) 





i fo Sere 45.00-47.00 
10-12 Ibs. 45.00-47.00 
12-16 Ibs. 43.00-45.00 
16-20 Ibs. 35.00-37.00 
Butts, Boston Style: 

> i A cesvessecsee 40.0@42.00 
Hams, Skinned No. 1: 

Me Mb waceacnnnses 50.00-52.00 
Spareribs, 3 Ibs. down.. 37.00-39.00 
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"T wrap It/” 
IN TAN OR WHITE STA-TUF 
PACKERS’ OILED WHITE 


HPS FREEZERWRAPS 
OR “WHAT'S YOUR PROBLEM” 


tH 


“a 


ote 
4 






5001 West Sixty-Sixth Street, Chicago 38 






H.P.SMITH PAPER CO. 


MAN I 





He knows the trade and 
the tricks of same. 

He’s a popular guy in 
the big MEAT game. 

He wraps all cuts from 
brains to butts, and 

on the job he has real 
guts. Marty's your man 
on a packaging plan. 
He can stand the gaff. 
He belongs on your staff. 





‘ORS .« 
ra 's “ty 


FACTURERS 





ron. 


# 


>, 
4, .e 
9S. paper ¢ 





MEAT 





blended 
Packed in Tins ; 
with Polyethelene seinen 
Bag for Protection profits. 


1042 West Randolph Street 


Attention: 
SANDWICH SPREAD PRODUCERS! 


@® MELLO-MIX SALAD 
DRESSING —A SPECIAL 


has been especially prepared and 


Write! 


WASS FOOD PRODUCTS COMPANY 


PACKERS’ BLEND— 


to improve your product, 
your sales and boost your 


e CHICAGO 7, ILLINOIS 








ifications . 


assures long life. 





Mix-Cookers 


COPPER & 
1105 LINCOLN AVE., HAMILTON 8, OHIO 


@ Send for your 
copy of the new 
Hamilton Catalog. 





KETTLES WITH “GUTS”! 


Hamilton Kettles are built to A.S.M.E. Spec- 
. . designed for strength . . 
structed to give you year-in, year-out trouble- 
free service. Hamilton’s dou- 
ble-motion mixing is speedy 
and thorough. Polished stain- 
less steel safeguards against 
product contamination . 





. con- 





Jacket Kettles 


BRASS WORKS, INC. 
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TALLOWS AND GREASES 


(Thursday, June 15, 1950) 











The lower prices which have pre- 
vailed the past week have not encour- 
aged any sizeable increase in the move- 
ment of tallows and greases. Trading 
was light and confined to a few scat- 
tered sales in the open market. How- 
ever, frequent sales on private terms 
of distress materials have been indi- 
cated. 

Soapers remained inactive on the open 
market as the flow of materials to them 
was sufficient for their needs. Dealer in- 
terest was dull with few exceptions, as 
no immediate improvement in the price 
structure could be forecast in these 
quarters. Exporter buyers were report- 
ed feeling out the midwest sources for 
materials with low bid prices. They 
were somewhat successful, due to lack 
of buying interest by domestic users 
and producers finding it necessary to 
unload tanks and move tank cars taking 
up needed track space. 

Current market prices are %c to Ic 
under a year ago, and fractionally low- 
er than the last week in March 1949, 
when a similar condition existed. 








Something. 
Neu 


ALL STEEL 
BALL BEARING 
WHEEL TROLLEYS 


for your 
HINDQUARTER 
FOREQUARTER 
DOUBLE SHEEP 
CALF or HOG HOOK 
REQUIREMENTS 


For information 
write or phone 


NEW YORK 
TRAMRAIL 
CO. Inc. 


349-351 Rider Ave. 
New York 51, N. Y. 
MELROSE 5-1686 


ON4<Z 














Wednesday, choice white grease 
moved in a limited way at 4%c; special 
tallow at 4%c; yellow grease report- 
edly sold at 3%, and house grease at 3c. 

The East reported surpluses of ma- 
terials and little buying activity on the 
part of domestic users. Prices were 
called unchanged and purely nominal. 


On the West Coast, markets were also 
nominal at 5% @5'éc for fancy tallow; 
4%@5c for prime. No interest was 
shown in special tallow and yellow 
grease at 3%c. Soapers were said to 
have only a slight interest in materials. 

TALLOWS: Thursday’s prices (car- 
lots delivered usual consuming points) 
were: Edible tallow, 55c; fancy, 5@ 
5%ec; choice, 4%c; prime, 4% @4%c; 
special, 4%c; No. 1, 4@4%ec; No. 3, 
35% @3%c, and No. 2, 3%c. 

GREASES: Thursday’s prices were: 
Choice white grease, 4%@4%c; A- 
white, 4%c; B-white, 4%c; yellow, 
3% @3%c; house, 3%c; brown, 3c, and 
brown (25 acid), 3%c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, June 15, 1950) 
Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia............. $5.75 
Digester Feed Tankage Materials 


Wet rendered, unground, loose 


A ree freee oe $38. “os = 
A Se ee 

Liquid stick tank cars............... 3. 30@3.1 75 
Packinghouse Feeds 

Carlots, 

per ton 


50% meat and bone scraps, bulk... .$100.00@105.00 
55% meat scraps, bulk.........:.. 110.00@115.50 
on feeding tankage, with bone, 


ME BESS oe 0ccecccebesocicccccdne 105.00n 
60% digester tankage, bulk........ 100.00 
80% blood meal, bagged............ 130.00 
65% special steamed bone meal, 

DEN Mets a stgeetbsdendenn sav 75.00@ 80.00 
Fertilizer Materials 

High grade tankage, ground 
CE III 635 60:5. 0.05 6.0.6au enw cadences $6.50n 
Hoof meal, per unit ammonia............... 5.50n 

Dry Rendered Tankage 

Per unit 
Protein 
EE. eeeacevekser Abbi aap ewardeeee *$1.65@1.75 


a Pe eee eee * 1.65@1.75 


Gelatine and Glue Stocks 
Per cwt. 
$ 1.75@ 2.00n 
1.25@ 1.35n 
1.50n 


Calf trimmings (limed)............. 
ide trimmings (green, salted)...... 
Sinews and pizzles (green, salted)... 
ax ae skulls and knuckles, 


euareee Weegee es abenen Geeees 60.00 @65.00n 

Pig. Boog scraps and trim, per Ib..... 6@6%n 
Animal Hair 

Winter coil dried, per ton......... $ 105.00 
Summer coil dried, per ton........ * 70.00@ 75.00 
Cattle switches, per piece......... 5@5% 
Winter processed, gray, Ib........ 13n 
Summer processed, gray, lb....... 7%@ 8n 


*Quoted delivered basis. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over. 





VEGETABLE OILS 


(Thursday, June 15, 1950) 











The crude edible vegetable oil mar- 
kets displayed a continuously weaken- 
ing price structure this week. There was 
a good volume of trade but this was to 
be expected with declining prices. In 
general, the crude markets reflected the 
soybean oil and cottonseed oil futures 
exchanges in New York. These futures 
markets were 100 points lower this 
week, with 3,300 lots moving in the 
first four days. This volume will be the 
highest weekly trade in post-war times, 

CORN OIL: A noticeable lack of buy- 
ing interest developed early this week. 
Offerings later declined and a fair 
amount of contracts were made at 14%c, 
At the closing of the week, buyers felt 
that a larger drop would soon take place 
and again they withdrew from the mar- 
ket. Corn oil offerings were at 14%c. 
This asking price, %c lower than last 
week, brought no results. 

SOYBEAN OIL: Early sales were re- 
ported at 13%c, with offerings follow- 
ing at that price. At midweek, sales 
were reported at 13c and again offer- 
ings at the selling price followed. From 
these offerings came sales at 12%c and 
12% c. On Thursday, sales at 125¢c were 
5gc lower than those made a week ago. 


COTTONSEED OIL: This market 


_displayed a steady drop in prices. On 


Monday, sales were made in Texas at 
13%c from bids of 13%c and offerings 
of 14c. Very little action followed, but 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

POI, ED gins uxctancw urecensctécees $35.00 
Blood, dried 16% per unit of ammonia....... 6.000 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish oa SD a rrr ee 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

AtGentic OnE Gus POPS. 2.0 cccccviccecsccs 48.00 

Ns 6:56 hoe parcrdasecieceéccieees a 51.50 


Fertilizer eg ground, 10% ammonia, 


ED. CE lig Be ws bn cdscsccccesediosds nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia............... $ 6.50 

Phosphates 

Bone meal, steam. 3 and 50 bags, 

ee We, Ge Wi rao ohh ee cvescasdceed $57.50 
Bone meal, raw, 4%% and 50% in bags, 

per ton, f.0.b. works dine tate hdvendsa aoe 60.00 
Superphosphate, bulk, f.o.b. Baltimore, 

Pe COE nb 24 6a cedecdrrecetoceseses -76 

Dry Rendered Tankage 

50% protein, unground, per unit of protein. ..$1.50 


EASTERN FERTILIZER MARKET 
New York, June 15, 1950 
The crackling and wet rendered tank- 
age markets were quiet due to a lack of 
buying interest. A few sales were made 
in cracklings at $1.50, f.o.b..New York 
and wet rendered tankage was offered 
at $6.50, f.o.b. New York. The blood 
market was quoted nominally. 


The National Provisioner—June 17, 1950 


the we 
week, 

Texas 
tation: 


were s 
Souths 

Nev 
seed 0 
week ° 


July 
Sept. . 
mt. .- 
Dec 
Jan 
Mar. 
May 
Total 


July 
Sept. 
Oct. 
Dec. . 
Jan. 
Mar. 
May . 
Tota! 


July .- 
Sept. 
Oct. . 
Dec. . 
Jan, .. 
Mar. 
May .. 
Tota 


July 
Sept. . 
Oct. . 
Dec. .. 
Jan. .. 
Mar. . 
May .. 
Tota 
*Bid 
PE 
prev: 
when 





Th 





utures 
utures 
r this 
in the 
be the 
times. 
f buy- 
week, 
1 fair 
14%e, 
rs felt 
» place 
> mar- 
14%e. 
n last 


re re- 
ollow- 

sales 
offer- 
From 
3c and 
: were 
k ago. 
1arket 
s. On 
cas at 
erings 
d, but 





. .$35.00 
. 6.000 
. 2.00 


.. 48.00 
. 51.50 


nominal 
| 


a, 
..$ 6.50 


KET 
, 1950 
tank- 
ack of 
made 
York 
ffered 
blood 


1950 





the weak undertone continued. At mid- 
week, Valley oil sold for 13%c, while 
Texas cashed for 135%c. Thursday’s quo- 
tations, being 14%4c lower than last week, 
were set at 13%c bid in the Valley and 
Southeast and 13c nominal in Texas. 

New York exchange prices for cotton- 
seed oil during the first four days this 
week were: 


MONDAY, JUNE 12, 1950 


Open High Low Close Pr. ¢l. 

MT wcccsce 16.90 16.90 16.38 16.40 17.00 
Sept. ....6- 16.40 16.40 15.98 16.04 16.58 
- 15.40 15.43 15.01 *15.15 15.65 
a 15.12 15.12 14.80 14.93 15.25 
JOM. 2. neces oo be we 0066 cake ene 
Mar -*15.00 14.92 14.90 *14.85 15.20 
MMT sccscses *15.00 - 14.90 14.90 14.85 15.18 

Total sales: 718 contracts. 

TUESDAY, JUNE 13, 1950 

a aes 16.40 16.40 16.08 16.20 16.40 
See 16.00 16.06 15.84 15.92 16.04 
*15.12 15.18 15.10 *15.15 15.15 
eer 14.91 14.98 14.85 14.90 14.93 
mn sceesee eee ceee eee ees eos 
ee. ..+...914.80 14.84 14.84 14.84 14.85 
BE ccccces *14.80 14.88 14.84 14.84 14.85 

Total sales: 460 contracts. 

WEDNESDAY, JUNE 14, 1950 

a 16.19 16.20 15.30 15.50 16.20 
. Se 15.90 15.98 15.10 15.30 15.92 
Oct *15.10 15.21 14.30 *14.47 15.15 
MM ccccsse 14.89 14.95 14.10 14.29 14.90 
BEL) b.occsee ose asos vr eae os 
Ne aawad *14.80 14.83 14.12 *14.20 14.84 

St *14.80 14.75 14.17 14.20 14.84 

Total sales: 959 contracts. 

THURSDAY, JUNE 15, 1950 

15.50 15.60 15.00 15.00 15.50 
i csneee 15.30 15.39 14.75 14.76 15.30 
C—O — 14.45 14.50 13.92 *13.94 14.47 
M, cscacse 14.25 14.35 13.78 13.83 14.29 
MEN accnces eee ry ees $e 98 
i. swe ae *14.16 14.32 13.78 13.78 14.20 
ll "14.16 14.25 13.75 13.75 14.20 

Total sales: 1,163 contracts. - 

*Bid. 


PEANUT OIL: A standstill trade 
prevailed in this market until midweek 
when scattered sales were made at 


13%c. These sales were not indicative 
of the market and a nominal quotation 
of 14c¢ prevailed on Thursday. This 
nominal figure lowered the market 1%4c 
compared to the previous week’s price. 
COCONUT OIL: A \c drop in offer- 
ings developed at the opening of the 
week. These 13c offerings brought no 
results with buyers waiting for a still 
lower level. Sellers, on the other hand 
were reluctant to change their ideas. 


Imports needed to meet 
Cuba's Fats, Oils Demand 


Cuba’s vegetable oil situation in 1949 
was highlighted by declining prices, 
principally in response to larger world 
supplies of fats and oils, according to 
the American Embassy, Havana. Veg- 
etable oil consumption in 1949 was 
slightly less than in 1948 but this de- 
crease was more than offset by the in- 
creased consumption of animal fats. 


By far the largest share of the 1949 
fats and oil requirements was met by 
imports of lard and rendered pork fat, 
and lard is not expected to be any less 
important in filling 1950 needs. Imports 
of vegetable oils amounted to over 30,- 
000,000 lbs., compared with over 32,- 
000,000 lbs. in 1948, with approximately 
75 per cent of the 1949 imports orig- 
inating in the United States. The re- 
sumption of olive oil imports from 
Spain, however, is expected to adversely 
affect imports of soybean oil from the 
United States in the immediate future. 





Canadian Margarine Output 
Well Ahead of 1949 Rate 


Canadian margarine production is 
more than maintaining the rate estab- 
lished in 1949, according to the office 
of Foreign Agricultural Relations. Dur- 
ing January-April 1950 the output was 
34,900,000 lbs., compared with 19,059,- 
000 in the same months of last year 
and a total of 73,958,000 lbs. in 1949, 
the first year of production. According 
to trade information, margarine is sup- 
planting butter in Canada to the ex- 
tent of about 3,500,000 Ibs. per month. 
Creamery butter production has not de- 
creased but stocks were considerably 
larger at the end of the first quarter of 
this year and also at the beginning of 
1950 than the amount reported in stor- 
age on the corresponding dates of 1949. 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


Valley ° 13%b 

Southeast . cence ee 13%4b 

Texas .. : 13n 
Corn oil, in tanks, f.o.b. mills. 14%a 
Soybean oil, in tanks, f.o.b. mills, Midwest. .12%pd 
Peanut oil, f.o.b. Southern Mills. l4n 
Coconut oil, Pacific Coast. ° -l3a 
Cottonseed foots 

Midwest and West Coast...........-eeee+06. 2 

East avd deecet seenee 2 

OLEOMARGARINE 
Prices f.o.b. Chicago 

White domestic vegetable. ........ 6.665.600 00s 27 
White animal fat........ : : ar 


Milk churned pastry.......... aca s TS 
Water churned pastry..... au wees 








M&M MEAT GRINDERS | 





For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. | 
Made in 3 types and many sizes . . 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 


furnished with structural steel bases. 


complete information. 


MITTS & ME 


helen 


South Water * SAGINAW 





*-\) o} bad 


| 
- 
| 


. one of which 


Write for 





RRILL 


MICHIGAN 
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is amazing 






ADLER stockinettes 


..in.a wide range of 

| widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork 
to assure protection in freezing, 

storing or shipping. Write for 


FREE catalog and price list to 
THE ADLER COMPANY 


Department N 
Cincinnati 14, Ohio 


The saving 


in protecting 
color, flavor, shape 
of fresh, frozen or 
smoked meats... 





ADLER 
Representatives 


PHIL HANTOVER, INC, 
1717 McGee St 
Kansas City 8, Mo. 


JOS. KOVOLOFF 
800 N. Clark St. 
Chicago, iii, 


JACK SHRIBMAN 
5610 Berks St. 
Philadelphia 31, Pa. 


Makers of quality knit products for over 80 years 
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HIDES AND SKINS 





Heavy native steers advance $1— 

Branded cows, light native steers and 

heavy cows 50c higher — Volume 

heavy and only few offerings unsold 

at close of week—Small packer mar- 
ket very active and strong. 


Chicago 


PACKER HIDES: The situation in 
the packer hide market was pretty much 
unchanged from recent weeks. Packer 


inventories remain low, the leather busi- - 


ness and the demand for hides con- 
tinues high, and the kill is below that 
of a year ago. With this background, 
and also on the basis of seasonably 
more acceptable hides, packers almost 
weekly raise their asking prices about 
%c and manage to get it. This week the 
pattern was unchanged. Early in the 
week sales of heavy native steers were 
4c above those of a week ago, and then 
later in the week a further increase of 
%e was obtained for these. 

In other selling, packers asked %c 
higher prices on branded cows, light 
native steers and heavy cows and ob- 
tained their asking price. Branded steers 
sold at the top of last quoted ranges. 
The exceptions to this pattern were 
light native cows, which sold steady, and 
bulls which were fractionally lower to 
fractionally higher, depending on the 
point. It seems in the bulls that syn- 
thetic leathers have cut demand very 
deeply and these have not kept pace 
with the market. 

In the week’s trading nearly 90,000 
hides were moved with the heaviest 
volume, about 23,000, in the branded 
cows, All sales of branded cows, current 
take-off, were made at 24@24%%c, with 
a few prior June moving at a %c dis- 
count. About 7,000 heavy cows sold 
with the Chicago’s and river’s moving 
at 25c and St. Paul’s at 25%c. 


In steers, the brands were most ac- 
tive with about 17,000 of these being 
sold. Prices, because of Kosher’s and old 
saltings, were a bit mixed, but current 
production, Colorado’s, butts and heavy 
Texas sold at 19%, 20 and 20c. The 


majority of the trading was in Colo- 
rado’s. Approximately 13,000 heavy na- 
tive steers were traded with a couple 
early sales at 23c, up %c, and subse- 
quent sales at 2344@24c by point. 

There were only three trades in light 
native steers, all at 26c. Sales involved 
3,800, 1,000 and 1,000, respectively. To- 
tal of 7,800 bulls moved, with St. Paul 
origin bringing 16%c, and river’s, 15%%c. 
The St. Paul price was %c above last 
sales, while the river’s were off 4c. 
Large car ex-light native steers sold 
30c. Late in the week light native steers 
were active and by point, Chicago, St. 
Paul, Omaha and St. Louis sold 25c, 
25l4c, 26c and 26%c, with the volume 
estimated at about 10,000. As is the 
usual practice, all above prices were 
quoted Chicago freight basis. 

CALFSKINS: Only one trade of any 
importance was completed in calfskins 
during the week. In that, about 5,500 
mixed package of St. Louis light and 
heavy skins sold at 65c and 61c. There 
were offerings that were unsold at the 
close of the week, but seemingly the 
market was steady. A few slunks for 
July delivery were offered at $3.60, but 
unsold. 

OUTSIDE SMALL PACKER: All re- 
ports from and about the small packer 
and country markets were in agreement. 
Movement was good and prices were 
steady to strong. At the present high 
levels, small packers were willing to 
sell and moved their hides as fast as 
they were accumulated. At the same 
time, tanners were bidding steady prices 
for all available offerings. The pros- 
pects for the near future appear to be 
good, with many dealers of the opinion 
that the present market condition will 
continue into early July. 

As mentioned previously, the market 
was very active during the week, with 
numerous trades reported. Couple cars 
each of 48-50’s, 53’s, 42-44’s and 63-65’s 
sold 24c, 23c, 25%ec and 20c, respec- 
tively. Car 42-44 average sold 26c. Sev- 
eral cars country all weights, 48-lb. av- 
erage, sold 19%c and a few sold 20c. 
Several cars 50-lb. average small pack- 


trading in 





ers sold 2344c. Car 42’s from the South. 
west sold 254@c. Few cars each of 44-45, 
48, 50, 52 and 55-lb. average sold the 
following way: 44-45, 25c; 48, 24c; 50, 
23@23 4c; 52, 224% @23c, and 55 at 22¢. 
In general, other selling followed the 
above pattern with occasional sales at 
prices %c above or below the listed 
figures. 

Bulls continued to be hard to move 
and there was an instance or two in 
which the seller’s insistence to include 
bulls in a package deal blocked the sale 
of other hides. There were couple sales 
of bulls, 80-lb. average, selected, at 
both 13%c and 14c. 


SHEEPSKINS: Once again there was 
nothing very new to report in this mar. 
ket. It seems that prices are so high 
that they cannot go much higher and 
demand is sufficiently strong to keep 
them from moving lower, even with an 
increase in supply. Basically, of course, 
light supply is behind the strength that 
this market continues to show. 

Trading this week was a little lighter 
than it has been, but several cars were 
sold. In mixed trading cars 1’s, 2’s and 
3’s sold $3, $2.20@$2.30 and $1.75@ 
$1.80, with most of the movement at 
the top of the quoted ranges. Straight 
car No. 1 shearlings sold $3 and a cou- 
ple mixed cars number 2’s and 3’s sold 
$2.25 and $1.75. 


One packer had a few clips which he 
included in mixed car at $3.25, but these 
are about finished for a while. A little 
“genuines” is developing 
through the Middlewest, and although 
it is rather early to quote a market on 
these, $2.75 each seems to be a middle 
point, with sales both above and below 
this depending on quality, size, etc. 
Some “interior” buying of these was 
concluded during the week with trade 
sources estimating that the “natives” 
brought about $3.10 per cwt., while the 
“westerns” were figured at about $3.30. 

All the old pickled skins are said to 
have been moved by now, and “genv- 
ines” are still very scarce. Dry pelts ad- 
vanced a few cents during the week 
and were quoted at 35c. 

WEST COAST: Some trading was re- 
ported from the coast with the prices 
slightly above those last mentioned 
here. Steers sold on 17%@18%%c range, 








Piqua 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


STEDMAN 





Ohio 


2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 





Grind cracklings, 
tankage, bones,etc. 
to desired fineness in one op- 
eration. Cut grinding costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 200 H.P.— capacities 500 
to 40,000 pounds per hour. Write 
for catalog No. 310. 


FOUNDRY & MACHINE WORKS 
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504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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fat basis, and cows sold 22@22'%c 
range, also flat basis. 

Late in the week packer sold about 
8,500 Colorados, butts and branded cows 
on the West Coast at 19%c, 20%c, and 
94%c, selected and Chicago basis. 


MAY INSPECTED SLAUGHTER 


Livestock slaughtered under federal 
inspection during May was reported by 
the U. S. Department of Agriculture as 
follows: 


May May 

1950 1949 
MD 06. 6+6060nécanterewne 1,075,370 1,024,754 
BEND occ cccsccdesenccsesce 496,445 510,450 
BD ccc cccccccsvccccsccses 4,338,414 3,721,421 
BED sccccecdeccesnesenodug 941,304 760,900 

—YEAR TO D — 
1950 1946 

SY osévicbecbsesenes so nee asies 2 
DE “curses ecveresossees 2,484,365 2,651, 388 
BED cccvecvccsccescocccse 23,709,683 21,386,146 
PPT Tre err rT 4,653,884 4,665,817 


USDA INVITES LARD OFFERINGS 


The U. S. Department of Agriculture 
this week invited offerings of ap- 
proximately 1,350,000 lbs. of refined or 
unrefined lard for the Department of 
the Army for shipment to Okinawa. 
Offers must be submitted by June 20, 
1950 and will be accepted not later than 
11:59 p.m., E. S. T., June,22, 1950. The 
lard, with anti-oxidant added, must be 
delivered by July 5 to the San Fran- 
cisco area, packed in 56-lb. boxes, hard- 
wood tierces, or in iron drums. 


N. Y. HIDE FUTURES 


MONDAY, JUNE 12, 1950 
Open 


High Low 
20.50 20.29 
20.60 20.40 





ae 19.80 eile es 19.90n 
Closing 32 to 38 points Lower: sales 41 lots. 


TUESDAY, JUNE 13, 1950 


a 2.0 0:0 0.caeee oe ovis 23.20b 
Sept. ........20.32b 20.30 20.25 20.35b 
a £20600 oe ier voee 22.65n 
Dee . .20.30b 20.50 20.32 20.50 

es 69049 anes omnes esee 22.35n 
Mar. ........20.10b 20.30 20.30 20.30 

i ccece es 22.05n 
aaa 20.35n 


Closing 10 to 1b points higher: sales 20 lots. 
WEDNESDAY, JUNE 14, 1950 


daly ........23.10b ohn cane 23.20b 
Sees oi ae 20.30b 20.50 20.25 20.35b 
i esecsse Was aah hban 22.65n 
ee 20.40b 20.65 20.40 50 

ae see ey rr 22.35n 
eae 20.40b 20.25b 
se 22.05n 
ayer .00n 


Closing enchenget to 5 petate off; sales 33 lots. 


THURSDAY, JUNE 15, 1950 


er 23.15b — S620 22.85b 
Sept. ........20.30b 20.40 19.85 19.95 
MT Wsscceee > Seas ae 22.30n 
Dee. . -20.35b 20.50 20.00 20.10 
awd acsee 6e3> rrr 22.00n 
Saat :20. 10b 19.85b 
er. ees-hin-we ste » 21.70n 
19.8 19.60n 
Closing 30 to 40 cuiute off; sales 45 lots. 
FRIDAY, JUNE 16, 1950 
daly ........22.70b Snes ones 22.88b 
Sept. 19.76 20.05 19.75 20.03 
ST sbces e beke sane ies 22.33n 
Dec. ........20.00b 20.20 20.07 20.10 
are ener ane 22.03n 
GRR: 19.70b 19.85b 
Mn cbssce eben 21.73n 
Jane ........ 19.50b 19.60b 


Olosing 3 points higher t to » 10 lower; sales 21 lots. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$20.25; the average, $18.20. Provision 
prices were quoted as follows: Under 
12 pork loins, 42% @43%; 10/14 green 
skinned hams, 47%; 4/8 Boston butts, 
374% @38%; 16/down pork shoulders, 
32@32%; 3/down spareribs, 36; 8/12 
fat backs, 94%@10%; regular pork 
trimmings, 16%@17%; 18/20 DS 
bellies, 2142n; 4/6 green picnics, 31%; 
8/up green picnics, 26%. 

P.S. loose lard was quoted at 9.624n 
and P.S. lard in tierces at 11.15n. 


Cottonseed Oil 


The closing futures quotations at 
New York were: July 15.28; Sept. 
15.00; Oct. 14.21; Dec. 14.06b, 14.08a; 
Mar. 14.00b, 14.10a; May 14.05. Sales 
totaled 750 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 10, 1950, were 6,066,- 
000 lbs.; previous week, 5,365,000 lbs.; 
same week 1949, 6,251,000 lbs.; 1950 to 
date 137,935,000 lbs. Shipments for the 


week ended June 10 totaled 4,526,000 lbs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 


June 15, 1950 Week 1949 
Nat. strs. .....234%;@26% 22% 18% @23% 
Hvy. Tex. strs. 20 19% @20 17% 
Hvy. butt. 

brnd’d strs... 20 19% @20 17% 
Hvy. Col. strs. . 19% 19 @19% 17 
Ex-light Tex. 

GG one sceas 274n 27 26% 
Brnd’d cows...24 @24% 23%@24 204% @21 
Hvy. nat. cows.25 @25% 24%@25 20 @24 
Lt. nat. cows...25 @26% 25 @26% 2 @26 
Nat. bulls ..... 15%@16% 16 16 @16% 
Brnd'd bulls...144%.@15% 15 15 @15% 
Calfskins, Nor. .624% @66 621%, @66 57144 @62% 
Kips, Nor. nat. 50 50 48 
Kips, Nor. brnd. 1% 47% 45% 
Slunks, reg.... 3. 3.25 2.85 
Slunks, hris.... ‘90 .90 90 @95 


CITY AND OUTSIDE SMALL PACKERS 


41-42 Ib. aver. .25%4.@26% 25%@: 26% 18%4@20% 
50-52 Ib. aver..28 @23% 22 @23% 17%@19% 
63-65 Ib. aver. .194%4.@20 19 @20 13%4.@14% 
Nat. bulls ..... 13 @l4 13 @l4 12% @13% 
Calfskins ..... 46 @48 48 @52 38 @40 
Kips, nat. .....é 32 @34 32 @34 30 @32 
Slunks, reg. ...2 ees. 75 2.60@2.75 2.00@2.25 
Slunks, hris.. 80n 80 50 @75 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


a= re 

Oe ecsncnee 18% @: 20 19 @20 16 @16% 
Bulle bewndaace 10 11 10 @il 10%@11% 
Calfskins ..... 27 be 28 27 @28 23 @25 
Kipskins ...... 24 @25 22 @24 20 @23 


All country hides and skins quoted on flat trimmed 
basis. 


SHEEPSKINS, ETC. 
oe | shearings, 


RB sesccce 3.00 3.00 2.50 
Dry pelts hecave 35 83 @34 28 @30 
Horsehides, 
untrimd. ....11.50@12.00 11.50@12.00 9.00@9.50 























PEPPEREX 




















* B.A.l. 


by proof of its popularity . . . 


sample of PEPPEREX today! 


PURE SPICES. 


The National Provisioner—June 17, 1950 


The Low-Cost Substitute for White Pepper 


ACCEPTANCE GUARANTEED 

* REDUCES PEPPER SEASONING COSTS 80% 

* TASTE-APPEAL THAT BUILDS REPEAT SALES 
The speedy acceptance of PEPPEREX among packers in all parts of the country is backed 
REPEAT ORDERS! And your sausage, loaves and specialty 
products will also win the confidence that repeat sales assure when you start using PEP- 
PEREX! Backed by over a century's experience in the importation and milling of the finest 


Natural Spices, KNICKERBOCKER MILLS is in an outstanding position to offer a quality sub- 
stitute for white pepper to the meat packing industry. Send for generous free working 


* Also millers of: PAPRIKA... CORIANDER...SAGE... 
MACE... NUTMEG... CARDAMOM...and all other 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


601 West 26th Street, New York I, N. Y. 
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LIVESTOCK MARKETS cys 





SALABLE LIVESTOCK AT 
TWELVE MARKETS IN MAY 


The USDA report of May receipts 
at the seven leading markets was as 
follows: 
















CATTLE 

May May 

1950 1949 
I vas ort chbarocevancéane 144,090 157,910 
Kansas City .. 81,858 74,764 
Omaha ° 2 127,103 
E. St. Loui 51,066 
St. Joseph .. 37,414 
Sioux City .... 96,191 
So. St. Paul 87,103 
a er 780,603 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 


CALVES 
PN cas s6k-dnweh eet ow 6 can 9,614 9,229 
Ci <senwabesneeccet.on 9,955 8,768 
2,745 3,148 
5,038 27,603 
4,127 4,885 
760 1,043 
38,692 40,894 
dedeesatpueducse cement 128,197 131,848 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 


HOGS 

ts 644 dedevanethead 154,810 
Kansas City 58, 58,258 
Ain schegaae #600 be eke es 129,313 117,854 
E. St. Louis 2 233,762 
St. Joseph ..... 88,540 
Sioux City 104,046 
o. St. Paul 130,665 

ME On cee capae vazieew es 1,376 1,181,589 





*Includes seven markets named, plus Cincinnati, 
rer. Fort Worth, Indianapolis and Oklahoma 
City. 


SHEEP AND LAMBS 


EY adv irwen dy) Wadekesaudene 29,957 19,433 
EY © S04 5's biuwawcnteeeu 66,570 47,989 
hi cecéee datas s deadban 50,002 32,056 
LD o¢serrecnesccccensn 19,519 14,181 
AG nc tied bs asad ee 40,989 28.202 
Oklahoma City ...........00. 12,535 5,562 
<a ee 11,950 13,528 

PEE 64.6 00046 eaeneacnnene’ 599,948 437,252 


*Includes seven markets named, plus Cincinnati, 
zee Worth, Indianapolis, E. St. Louis and Sioux 
dity. 


LIVESTOCK CAR LOADINGS 


A total of 7,090 cars were loaded with 
livestock during the week ended June 3, 
1950, according to the Association of 
American Railroads. This was a de- 
crease of 1,035 cars from the same week 
a year earlier, and a decrease of 3,837 
cars from the week in 1948. 


ANNOUNCE NEW JUDGING 
SCHEDULE AT THIS YEAR'S 
NATIONAL BARROW SHOW 


During the 1950 National Barrow 
Show, to be held in Austin, Minn., Sep- 
tember 13, 14, 15 and 16, hogs in the 
breed classes will be judged and sold the 
same day, with the exception of two 
breeds, the OIC and the Hereford. 
Director Pete Holand has announced 
that this arrangement will make it pos- 
sible for a farmer who has only one day 
to spend at the show to see the judging 
as well as attend the sale of his favorite 
breed. 

On Thursday, September 14, the 
Hampshires, OIC’s, Durocs, Herefords 
and Chester Whites will be judged and 
all but the OIC’s and Herefords sold. On 
Friday, September 15, the Berkshires, 
Tams, Poland Chinas and Yorkshires 
will be judged and sold and the OIC’s 
and Herefords sold. 

As in the past, the only carcasses 
which will be judged are those from 
200- to 230-lb. (liveweight) barrows. 
The barrows entered in the show are 
weighed in Thursday morning, slaugh- 
tered Friday morning, and the winner 
is announced Saturday afternoon. 


ST. LOUIS HOGS IN MAY 


Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co. as follows: 


+——_May——_- 
1950 1949 


i OE i civ eae andes peabi 293,187 247,433 
ER ee ee $20.75 $22.00 
SE er eee 17.50 18.25 
PE MED cacacocessesiccces 19.16 19.09 
Average weight, Ibs............ 214 224 


The wide range of subjects covered by 
THE NATIONAL PROVISIONER makes it an 
indispensable aid to packers. 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during April are shown in the 
following table as recently reported by 
the U. S. Department of Agriculture. 


April April 
1950 1949 
No. No. 


EXPORTS (domestic)— 
Cattle, for breeding......... o. 1.6 406, 
ee GED escasacovses ere 15 





Hogs (swine) .. 79 8 
RR err 66 100 
Horses, for breedin 14 17 
OEMOP RORGOS 2. cc csccocecoscece 522 12 
Mules, asses and burros......... 1,031 805 
IMPORTS— 
Cattle, for breeding, free 
Canada— 
ED a dv.en00sndceeseernss ‘ 489 255 
EE 6 eed Ck cede e ee see 1,727 1,579 
Cattle, other, edible (dut.) 
Canada'— as 
» 7 { Dairy. 3,306 4,645 
Over 700 pounds.... ) Other .11,301 8°00 
200-700 pounds ........ .... 8,459 5,281 
Under 200 pounds........... 5,677 7,743 
Hogs— 
For breeding, free. .......... 59 141 
Edible, except for breeding 
EADY Sodoccccscucsoqseese 44 1 
Horses— 
For breeding, free.. ......... 19 8 
Geer COME.) onc cccscivcccens 82 127 
Sheep, lambs, and goats, 
8 ree rr 4,897 16,403 


1Excludes Newfoundland and Labrador for April, 
1949. 

2Number of hogs based on estimate of 200 pounds 
per animal. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
seven markets during May, 1950: 


BARROWS 
AND GILTS SOWS 
May May May May 


1950 1949 1950 1949 


Chicago .......5. $18.96 $18.86 $16.27 $15.96 
Kansas City ..... 19.06 18.83 16.04 15.74 
Omaha ...... <0 oa 18.56 16.73 17.01 
St. Louis Nat'l 

DER. BOR 22s 19.16 19.09 16.10 15.99 
St. Joseph ....... 19.12 18.89 15.98 16.13 
2 aes 18.86 18.39 17.13 16.94 
EOE COEF cccace 18.93 18.52 16.94 16.77 

Average Weight in Pounds 

| eee 250 257 419 441 
Kansas City ..... 226 230 403 21 
a OEE EEE 245 262 391 403 
St. Louis Nat'l 

ee sacee 214 224 393 400 
St. Joseph 226 233 403 427 
St. Paul 244 268 377 395 
Sioux City 249 264 385 393 












* 
Conveniently located 


LivisTrocnt su 


CINCINNATI, OHIO 

DAYTON, OHIO JONESBORO, ARK. 
DETROIT, MICH. LAFAYETTE, IND. 
FT. WAYNE, IND. LOUISVILLE, KY. 


INDIANAPOLIS, IND. MONTGOMERY, ALA. 


Page 46 


K-M ... the vital link 


between you and profitable 
livestock buying / 


KENNETT-MURRAY 











a G ee ae | 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 











H. L. SPARKS & CO. 


@ Hogs furnished single deck or train load. 
® We ship hogs everywhere and sell stock pigs. 
@ All orders placed thru National Stock Yards, Ill. 


National Stock Yards, Ill. Phones: | 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ton 5-1860 
BR idge 8394 
UP ton 3-4016 
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| 
Livestock prices at five western markets on Wednesday, June , Order Bu er of Live Stock 
. 14, 1950, were reported by the Production & Marketing Ad- | ry 
Ute ministration as follows: 
HOGS (Quotations based on I 
qm fF hard hogs) St. L. Natl. ¥ds. Chicago Kansas City Omaha St. Paul | . . C » inc. 
| 
BAKROWS AND GILTS: \* 
ORTS Good and Choice: - ’ 4 
120-140 Ibs... . . .$16.00-18.00 $15 Oe Y ere: eens Se eereten 40 Years Experience 
orts 140-160 Ibs...... 17.75-19.25 17.00-18. 16.75-18.25  ....ccceee | ° . 
P ° of 160-180 Ibs...... 19.00-20.10 18.50-19. FS Dee | on the Indianapolis Market 
n in the 180-200 Ibs...... 19.85-20.15 19.50-20. Y 19.50-19.90 19.75-19.85 | 
yrted by 200-220 Ibs...... 19.85-20.15 19.50-20.00 19.75- 19.50-19.90 19.75-19.85 | 
220-240 Ibs...... 19.85-20.15 19.25-20.00 19.50-20.00 19.50-19.90 19.75-19.85 
ture. 240-270 lbs...... 19.25-20.00 18.60-19.50 18.75-19.85 19.00-19.50 18.75-19.75 | I N D I A N A P O L I S e I N D I A N A 
270-300 Ibs...... 18.50-19.40 17.90-18.75 17.75-19.15 18.25-19.00 17.75-19.50 
April 300-330 Ibs...... 17.75-18.75 17.50-18.15 17.50-18.00 16.50-18.25 15.00-18.00 | 
¢ 229 265 7 OF. . er 1s on 7 or r a Or - < . 
Fy 330-360 Ibs...... 17.25-18.00 16.75-17.65 17.25-17.75 16.50-18.25 15.00-18.00 Telephone: FR anklin 2927 
Medium: 
50-220 Ibs...... 7.25-19.75 7.50-19.5 f -19.5 RP vishbeswses . 
08 160-220 lbs 17.25-19.75 17.50-19.50 18.00-19.50 16.50-19.50 . This Market is Under Government Supervision 
sOWS: 
m Good and Choice: 
17 270-300 Ibs...... -75 =16.50-17.10 17.50-17.75 15.00-17.75 
112 300-330 Ibs...... 75 =16.50-17.10 16.50-17.50 15.00-17.75 
805 330-360 Ibs...... 3 2 .25-17.25 16.00-17.00 16.50-17.50 15.00-17.75 
360-400 Ibs...... 5.7E J 5.50-16.50 15.25-16.50 15.50-16.75 15.00-17.75 
Good : THE WM. SCHLUDERBERG—T. J. KURDLE CO. 
400-450 Ibs...... 15.00-16.50 15.00-16.00 14.75-15.75 14.50-15.75 13.00-15.25 
255 450-550 Ibs...... 13.50-16.00 14.00-15.25 14.50-15.25  13.50-14.75 13.00-15.25 PRODUCERS OF 
1,579 . : 
Medium: 
250-550 Ibs...... 12.75-16.75 13.00-16.00 14.00-16.50 12.50-17.50 .......... 
be PIGS (Slaughter) : 
5,281 Medium and Good: SSKA 
7,748 90-120 Ibs...... SEE “RNG 950s sas. waccuhiacss, ‘veesaeeeee 
14 SLAUGHTER CATTLE, VEALERS AND CALVES: QUALITY 
1 STEERS, Choice: ° 
700- 900 lIbs..... 30.50-32.50 30. 50-31.7 75 30.50-32.00 30.00- ry 00 31.00-32.00 
8 900-1100 Ibs... .. 31.00-33.00 31.00-32.50 31.00-32.50 .25 30.50-32.00 
127 1100-1300 Ibs... .. 31.00-33.00 31.4 31.00-32.50 30.25 30.50-32.00 
1300-1500 Ibs..... 31.00-33.00 30.75 5 31.00-32.50 .25-32.25 30.00-32.00 
—— STEERS, Good: MEATS OF UNMATCHED QUALITY 
for April quip bodys ~ 
= 700- 900 Ibs..... 28.50-30.50 29.00-31.00 28.25-30.75 28.50-31.00 
00 pounds 900-1100 Ibs..... 28.75-31.00 29.00-31.00 28.50-31.00 5-30.50 28.50-31.00 MAIN OFFICE AND PLANT 
1100-1300 Ibs..... 28.75-31.00 29.00-31.00 28.75-31.00 38 50- 30.50 28.50-30.50 
1300-1500 Ibs... 5-31.00 29.00-31.00 28.75-31.00 28.50-30.25 28.50-30.50 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
STEERS, Medium: 
700-1100 Ibs..... 25.00-28.75 26.25-29.00 25.00-28.50 
1100-1300 Ibs..... 25.00-28.75 26.25-29.00 25.00-28.75 
STS STFERS, Common: 
700-1100 Ibs..... 23.00-25.00 24.00-26.25 22.50-25.00 23.00-25.25 22.50-25.00 
hogs at HEIFERS, Choice: 
0: 600- 800 Ibs..... 30.25-32.00 30.00-31.00 30.00-31.75 29.25-30.50 29.50-31.00 
800-1000 Ibs..... 30.25-32.00 30.50-32.00 30.00-31.75 29.25-30.50 29.50-31.00 
sOWS HEIFERS, Good: 
May 600- 800 Ibs..... 28.00-30.25 28:.50-30.50 28.25-30.00 27.75-29.25 28.00-29.50 
1949 800-1000 Ibs..... 28.00-30.25 28.75-30.50 28.50-30.00 27.75-29.25 28.00-29.50 
T $15.96 HEIFERS, Medium: 
$ 15.74 
3 17.01 500- 900 Ibs..... 24.50-28.00 25.75-28.75 24.00-28.50 24.25-27.75 24.50-28.00 
D 15.99 HEIFERS, Common: 
3 16.13 500- 900 Ibs..... 22.50-24.50 22.50-25.75 22.00-24.00 22.00-24.25 22.00-24.50 
{Jer P COWS (AM Weights) : DRESSED BEEF 
‘ 0 FRR 21.50-23.50 22.50-24.00 21. 00- 23.00 20.75-23.50 22.00-24.00 
Pound Medium ......... 19.50-21.50 9 21.25-22.50 19.25-21.00 19.00-20.75 20.50-22.00 
ae Common ........ 18.50-19.50 19.00-21.25 18.00-19.25 17.75-19.00 19.00-20.50 BONELESS MEATS and CUTS 
ee, GP OME. ccc ce 15.00-18.50 15.00-19.00 14.50-18.00 15.00-17.75 17.00-19.00 
3 421 * 
l BULLS (Yris. Excl.): All Weights: OFFAL CASINGS 
3 400 Beef, good ...... 2 23.00-24.50 22.50-23.50 22.00-22.50 
Sausage, good ... 2: 23.75-24.50 23.00-23.50 22.00-23.5 
30 Sausage, medium. : 22.75-23.75 21.50-23.00 21.50-22.00 Carlots Barrel Lots 
; 393 Sausage, cut. & 
iy. «2dsvitves 19.00-21.50 19.50-22.75 17.50-21.50 18.50-20.50 19.50-21.5 
VEALERS, All Weights: 
TT 
Good & choice... 27.00-30.00 28.00-30.00 28.00-30.00 30.00-32.00 27.00-31.00 
Com. & med..... 20.00-27.06 23.00-28.00 20.00-28.00 23.00-30.00 20.00-27.00 
Cull, 75 Ibs. up.. 15.00-20.00 18.00-23.00 16.00-20.00 19.00-23.00 16.00-20.00 
CALVES (500 Ibs. down): 9 
Good & choice... 26.50-30.00 25.00-28.00 26.00-29.00 | 25.50-31.00  25.00-27.00 
Com. & med..... 20.00-26.50 -25. 19.00-26.00 21.00-25.50 19.00-25.00 
En «desasdsbewe 15.00-20.00 15.00-19.00 19.00-21.00 16.00-19.00 
SLAUGHTER LAMBS AND SHEEP:' 
tic: Graney ORIGINAL PHILADELPHIA SCRAPPLE 
Good & choice*.. 00-28.25  25.50-27.50 26. 00- 27. 00 ¢ q 
Med. & good*.... -26.00 - ESS 
Common ....:... 50-22.00 19.00-22.00 HAMS ° BACON ° LARD ° DELICAT EN 
LAMBS (Shorn): 
Good & choice*.. 23.00- 24.50 23.50-25.00 
s Med. & good*.... 21.50-23.50 ‘ PACKE ™ + 
« Common ........ 18.00-21.00 21.50-23.00 19.50-22.25 
il. EWES (Shorn): H 
Good & choice*.. 5.50-10.00 7.50-10.50 9.50-10.00  9.00-10.00 9. 75-10.50 Jo n J Fe in & 0 
1860 Com. & med..... 5.50- 8.00 6.50- 8.00 7.00- 9.50 7.00- 9.00 7.00- 9.50 ° e 
aet6 1Quotations on wooled stock based on animals of current seasonal market weight INCORPORATED 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 4142-60 G * A 
) BUYERS *Quotations on slaughter lambs and yearlings of good and choice grades and the 3 ermantown ve. 
medium and good grades and on ewes of good and choice grades as combined repre- PHILADELPHIA 40, PENNA. 
sent lots averaging within the top half of the good and the top half of the medium 
~eees grades, respectively. 
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LIVESTOCK PRICES AT TEN CANADIAN eroniad PACKERS’ 


Average prices per ewt. paid for specified grades of steers, PURCHASES 
calves, hogs and lambs at ten leading markets in Canada Pasitenen of Wedseat: te ashen at 
during the week ended June 3 were reported to THE NA-| principal centers for the week ending 


: s | Saturday, June 10, 1950, as reported to 
TIONAL PROVISIONER by the Canadian Department of Agricul- | | THE NATIONAL PROVISIONEE, 
ture as follows: 








CHICAGO 
GooD VEAL : Armour, 3,520 hogs; Swift, 1,513 
STEERS CALVES HOGS* LAMBS hogs; Wilson, 3,795 hogs; Agar, 7,520 
- _ . hogs; Shippers, 9,908 hogs; Others, 
STOCK Up to Good and Gr. B* Gd. 20,162 hogs. 
YARDS 1000 Ib. Choice Dressed Handyweights Total: 19,547 cattle: 2,381 calves: 
OED nov ccc cns senues $26.57 | 46,418 hogs; 2,936 sheep. 
Montreal 5 KANSAS CITY 
Winnipeg a ' 
Calgary Cc attle Calves Hogs Sheep 
Edmonton Armour 419 3,476 3,085 
Pr. Albert 21.00 Cudahy 299 1,479 1,718 
Moose Jaw ner WEEE 200. 434 3,154 4,020 
Saskatoon Wilson 214 1,734 1,377 
Regina eS sticbcatenece. ene Central ... nes aoe eae 
Vancouver ... Others .... 2 16 1,826 2,259 





Total ...10,432 1,382 11,669 12,459 
OMAHA 
Cattle & 


ares 4,528 1,776 
a 4,072 750 
Ae are 
Greater Omaha 
Hoffman .... 
Rothschild ... 
* ae 
Kingan ..... 
Merchants 


Refrigerator Fan Midwest ..... 


Others ...... see 10, 836 
Cold is not enough to keep food A 
products at their best. 
Controlled circulation is necessary 









UPWARDS: 








35, 488 4,870 











in every portion of the cooler. E. st. LOUIS 
RECO Refrigerator Fans blow u Cattle Calves Hogs Sheep 
ue ates the auen Gas The Armour ... 1,959 1,505 8,917 3,664 
? a down the walls and up to the fen Swift ..... 2,996 2,767 7,796 2,312 
. - . - again leaving no dead air pockets. a ed 6c =e 088 232 
? 2 | Sees eee we . 
we ; Ox. Mee cs ee ee 
' Laclede ... dei oo Sf eas 
= 50 = 7 ELECTRIC COMPANY Sieloff .... i i Fan ee 
Others .... 3,283 846 4,835 446 
ae) 3089 River Road a River Grove, Ill. Shippers .. 2108 108 28,008 ee 
’ — — a 
“Reg. U.S. Pat. Off. Total ...10,972 5,827 55,124 6,654 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
See 1,804 416 11,030 4,374 


Armour ... 2,013 271 10,624 1,179 
LARD FLAKES og = ee ee ae 
Total ... 8,003 697 26. 086 6,765 


Does not include 3,807 hogs and 


1,079 sheep bought direct. 
IMPROVE YOUR LARD SIOUX CITY 


Cattle Calves Hogs Sheep 


@ We are shippers of carload and L.C.L. Armour ... 2,690 3 9,648 439 
quantities of Hydrogenated LARD FLAKES. Cudahy ... $629 11 9.563 840 
: DE tic Cibo eee te 
Samples will be cent on request. — Shippers .. 7,971 213,907 i77 
Our laboratory facilities are available free . eee owen, ‘seceated' Aesaae 
of charge for assistance in determining the Total ...17,200 28 35,901 1,981 
quantities of Lard Flakes to be used and o ee Rese & 
methods of ation. attle aives ozs sheep 


Cudahy ... 1,026 240 3,153 2,991 


THE E. KAHN’S SONS CO. Dim 18 





Ostertag. 69 _— Tr 

CINCINNATI 25, OHIO © Phone: Kirby 4000 Sunflower) 121.) “8 
Pioneer ... 23 
Excel ..... 477 





Others .... 608 372 





Total ... 2,482 240 4,376 3,368 
Does not include 788 cattle and 5,453 
hogs bought direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 895 130 1,173 940 
Wilson ... 795 199 1,150 855 
Others .... 215 846 10,078 5,308 

Total ... 1,905 1,175 12,401 7,103 


Does not include 639 cattle, 515 
calves, 6,825 hogs and 3,513 sheep 
bought direct. 


LOS ANGELES 


L A C K HH A W K Cattle Calves Hogs Sheep 
B Armour... 150 oes 223 eee 





Cudahy ... 427 TF 159 
DWUEES cocee 307 48 221 
Wilson ... 22 Te oss 
eer 426 17 
BED scccs 397 én - 
Clougherty. 199 - 471 
Coast .... 231 42 740 
Harman .. 148 es oon 
Luer 219 sae 71 
Union .... 106 eas os 
‘ United .... 282 1 622 
THE RATH PACKING CO., WATE WA Others .... 3,626 99 88 








7 
Total ... 6,540 907 2,595 
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DENVER 
Cattle Calves one Sheep 
Armour ... 1,089 119 2,868 
GEES cecce 1,261 43 1,119 
Cudahy ... 1,020 41 842 
Wilson ... 940 sme ‘ oem 
Others .... 3.921 226 3, 405 2,567 
Total ... 8,231 429 12,013 7,396 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s ...+. cma vs ose 170 
Kahn's ... c+" a soe owe 
Lohrey ... “ss ‘ 822 
Meyer ... ae ina 
Schlachter. i 0 120 49 
Others .... 514 1,540 13,610 1,392 
Total ... 2,704 1,660 14,432 1,611 
Does not include 567 cattle bought 
direct. 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 4,430 1,415 11,424 497 
Bartusch . 707 ° oa 
Cudahy ... 1,329 974 bias 206 
Rifkin .... 890 32 os ii 
Superior .. 1,524 mene ose oes 
Swift ..... 4,126 1,975 20,907 300 
Others .... 2,531 2,706 6,602 11 


Total ...15,537 7,102 38,933 1,014 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 943 860 1,835 14,015 
DUES. cecee 939 978 1,573 6,019 
Blue 
Bonnet . 346 12 211 
CR ssece 499 33 30 
Rosenthal 439 156 *s 
Total ... 3,166 2,039 3,649 20,034 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
June 10 week 1949 
COTES 2 hss 125,947 121,110 149,361 
ND aw ccnchrnt 299,175 223,917 261,649 





Sheep ...... 76,191 84.741 72.159 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 15.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 


Hogs, good to choice: 


DE ORs ces cerreerd $16.75 @18.85 
180-240 Ib. ....... -++ 18.60@19.50 


PEL a. aksteenae 17.50@19.50 

300-360 Ib. ........... 16.75@18.60 
Sows: 

og ee $16.35@ 17.50 

BIO SEO BB. ccccccscces 12.25@15.50 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 


week last wk. 
estimated actual 

we, Ree 45,000 53,500 
June 10..... .. .31.000 48,500 
eee 45,000 38,000 
June 13..........+.44.000 36.500 
SOS Bb sivevsavdeé 40,000 40,000 
Bee Deh vevasnncned 40,000 47,000 


LIVESTOCK RECEIPTS 
Receipts at major markets: 


AT 20 MARKETS, Week Ended: 
Cattle Hogs Sheep 





June 10... -213,000 444,000 158,000 
oane @ sex -18 318,000 194,000 
., eres 51, 380,000 170,000 
ee 267. 000 539,000 231,000 
eC 306,000 348,000 378,000 


HOGS AT 11 MARKETS, Wk. Ended: 
June 10 
June 3.. 





ar 
 . errr tee rere eee 434,000 
DE. Secskierie ee ve. ith dae . .279,000 


AT 7 MARKETS, Week Ended: 


Cattle Hogs Sheep 
June 10 ....146,000 300.000 75.000 
June 3 ....125,000 243, 000 93,000 
a are 176,000 252,000 73,000 
EPGe vbictis 181,000 371,000 101,000 
1947 .......216,000 233,000 193,000 
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15@18.60 


ame day 

last wk. 

actual 
53,500 
48,500 


PTS 
rkets: 


d: 
Sheep 


Ended: 
, 356,000 
289,000 
08,000 
34,000 
279,000 








s 
Sheep 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending June 10, 1950: 


CATTLE 
Week Cor 
ended Prev. week, 


June 10 week 1949 
16,044 23,292 
10,706 15 
16,902 
4,99 


Ghicagot ..... 19,547 
Kansas Cityt.. 11,814 
Omaha*t ..... 19,718 
East St. Louist 
St. Josepht.... 
Sioux Cityt... 
Wichitat ..... 
New York & 
Jersey Cityt. 





6,445 6,425 








Okla. City*t,.. 3,390 3,044 
Cincinnati§ ... 3,510 4,006 
Denvert ...... 8,069 7,530 
},. ae 13,006 1 
Milwaukeet .. 3,990 y 
Metal ciccce 113,944 104,305 135,413 
HOGS 
Chicagot ..... 36,510 27,181 34,252 
Kansas Cityf.. 11 » 9,78 
Omahat ...... 39 
East St. Louist 29 
St. Josepht.... 27 
Sioux Cityt.... 27,038 
Wichitat ..... 2,902 





New York & 
Jersey Cityt. 36,743 34,252 
Okla. Cityt.... 10,078 8,701 








Cincinnati§ ... 10.934 

coe « 1 8,218 

St. Paulf...... 32,331 20,952 

Milwaukeet 6,010 4,139 
ae 284,081 227,485 259,096 

SHEEP 

Chicagot ..... 2,936 1,900 1,833 
Kansas Cityt.. 12,459 11,887 8,301 
Omahat ...... 5,895 7,952 5,246 





Bast St. Louist 6,208 4,218 5,143 
$t. Josepht.... 6,682 4,419 6,291 
Sioux CityT.... 58 38,743 1,654 
Wichitat ..... 2,991 2,218 3,160 


New York & 





Jersey Cityt. 33,917 31,664 34,017 
Okla, Cityt.... 5,308 3,984 6,056 
Cincinnati§ ... 1,351 57 
Denvert ...... 7,952 5,793 5,456 
St. Paulf...... 1,003 1,089 1,654 
Milwaukeet .. 286 293 233 





Total ...... 89,596 79,732 79,425 
*Cattle and calves. 
+Federally inspected slaughter, in- 
eluding directs. 
{Stockyards sales for local slaughter. 


§Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, June 15: 


CATTLE: 


Steers, high gd. & ch. .$30.00@32.00 
ae 


Steers, med. & gd.. 28.00@29.00 


Steers, com. & med... 26.25@26.75 
Heifers, gd. ......... 26.00 only 
Heifers, com. & med.. 20.00@24.50 
EE OS 21.00@23.00 
Cows, com. & med.... 18.00@20.00 
Cows, can. & cut..... 16.00@18.00 
Bulls, gd. ............ 24.75@25.00 
Sausage bulls, gd..... 22.00@24.00 
Sausage bulls, 
com. & med........ 20.00@22.00 
CALVES: 
Vealers, gd. & ch... ..$26.00@28.00 
Com. & med..... ..++ 20.00@26.00 
pte Ae Sr 13.00@20.00 
HOGS: 
Gd. & ch., 180-240... .$20.25@21.25 
Sows, 400/down ...... 16.00@16.75 
SHEEP: 


Spring lambs, gd. & ch. .$28.00 only 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 


Calif., Thursday, June 15: 
CATTLE: 


SG, MOE. ccccccecd $28.00 only 

Cows, com. & med.... 18.50@21.00 

Cows, can. & cut...... 15.50@18.00 

Bulls, med. & gd...... 23.00@24.50 
CALVES: 

Vealers, med. & gd... .$27.00@31.50 

Com. & med.......... 22.00@27.50 
HOGS: 

Gd. & ch., 

lightweights ....... 21.50@22.50 
Re 16.00@17.00 


pnsrasnevavsee $27.50 only 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods. 






RECEIPTS 
Cattle Calves Hogs Sheep 
June 8... 2,788 449 11,845 29 
June 9... 282 9,215 1,514 
June 10... 125 4,572 463 


470 13,600 2,212 
389 14,148 1,046 
382 10,480 1,168 
400 10,500 2,000 


June 12... 
June 13... 
June 14... 7 
June 15... 


*Week so 
ere 
Week ago 
1949 ..... 
1948 ..... 


1,641 48,728 6,426 
2,163 52 2 4,467 

44 5,304 
475 «8,013 





30,888 3.724 


*Including 250 cattle, 5 calves, 
10,378 hogs and 3,369 sheep direct to 
packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 

June 8... 1,591 31 3,230 
June 9... 625 37 1,629 27 
June 10... 70 58 637 14 
June 12... 2,316 ose 4,308 6 
June 13... 1,614 34 1,067 47 
June 14... 2,632 80 1,488 47 

June 15... 1,800 25 «1,000 

Week so 
ESP cssce 8,362 139 4,713 100 
Week ago.10,046 124 7,642 476 
1949 ...... 9,736 83 3,271 197 
1948 ...... 9,664 282 8,004 981 
JUNE RECEIPTS 
1950 1949 
GOOD. cvrcesvisves 64,171 86,276 
ae .. 5,293 9,874 
 £h.50 eacebaeee 141,361 122,483 
EY acaviaciesace 17,481 15,389 
JUNE SHIPMENTS 

1950 1949 
| ae cooese 23,0806 29,286 
DE occanewenaths 17,800 13,041 
GOED ccdcccccccuce 1,134 1,534 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, June 15: 





Week Ended Prev. 

June 15 week 

Packers’ purch..... 37,341 37,630 
Shippers’ purch.... 6,979 8,131 
TEE wcccsvcsess 44,320 45,761 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended June 3: 


CATTLE 
Week Ended Same Week 
June3 Last Year 
Western Canada..10,280 13,097 
Eastern Canada. .12,570 13,843 
BOOM cscccvides 22,850 26,940 
HOGS 
Western Canada..31,370 22,945 
Eastern Canada. .58,535 41,527 
Total .........89,905 64,472 
SHEEP 
Western Canada... 6388 635 
Eastern Canada.. 1,598 1,354 
BOER cc ccvcess 2,236 1,989 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended June 10: 


Cattle Calves Hogs* Sheep 
Salable ..... 361 1,609 1,076 812 
Total (inel. 
directs) ...4,743 6,472 20,244 18,723 
Previous week: 
Salable ... 313 1,448 642 1,133 
Total (incl. 
directs) .3,567 5,184 605 17,232 
*Including hogs at 3lst street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending June 8: 


Cattle Calvee Hogs Sheep 
Los Angeles. .6,900 1,075 2,700 450 
San Francisco.1,250 250 2,450 11,610 





in name... 


igh grade in fact! 











No. Portland..2,425 540 1,425 2,825 
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MEAT SLAUGHTERING 


and 


PROCESSING 


By C. E. DILLON 


Now $ 500 305 pages 





Only 115 illus. 











Thousands of packers have at last found a way to offset 
today’s rising operating costs. Through the instruction in 
this book, you, too, can make more profits by adding 
extra services for your customers. 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
Gives 1,001 hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 
formulas for sausage making. 


Order your copy today from 
THE NATIONAL PROVISIONER 


407 South Dearborn Street © Chicago 5, Illinois 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses BEEF CURED: 





Week ending June 10, 1950. 15,000 Week ending June 10, 1950. 
Week previous ........... 13,551 Week previous ........... 
Same week year ago....... 9,959 Same week year ago....... 17,984 
cow: PORK CURED AND SMOKED: 
Week ending June 10, 1950. 2,209 Week ending June 10, 1950. 
Week previous ........... 1,652 Week previous ........... 
Same week year ago....... 1,165 Same week year ago....... 
BULL: LARD AND PORK FATS:+ 
Week ending June 10, 1950. 839 Week ending June 10, 1950. 179,004 | 
Week previous ...... 1,073 Week previous ........... 108,801 
Same week year ago 1,013 Same week year ago....... 144,829 
VEAL: ” LOCAL SLAUGHTER 
Week ending June 10, 1950. 15,384 ‘ 
Week previous ........... 13,706 CATTLE: Carcasses 
Same week year ago....... 17,947 Week ending June 10, 1950. 6,445 
Week previous ........... 6,425 
LAMB: Same week year ago....... 8,426 
Week ending June 10, 1950. 41,615 . a 
Week previous ........... 33,658 CALVES: 
Same week year ago....... 32,792 Week ending June 10, 1950. 12,028 
Week previous ........... 10,328 
MUTTON: Same week year ago....... 13,548 
Week ending June 10, 1950. 2,815 — 
Week previous ........... 1,444 HOGS: 
Same week year ago....... 1,527 Week ending June 10, 1950. 
Week previous ........... 
HOG AND PIG: Same week year ago....... 
Week ending June 10, 1950 12,466 . 
Week previous ........... 10,3893 SHEEP: 
Same week year ago....... 19,692 Week ending June 10, 1950. 33,953 
Week previous ........... 31,664 
PORK CUTS: Pounds Same week year ago....... 34,017 


Week ending June 10, 1950.2,139,510 














| WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended June 10 was 
reported by the U. S. Department of Agriculture as shown jn 
the following table: 












e Shee 
NORTH ATLANTIC Cattle Calves Hogs & Lae 
New York, Newark, Jersey City..... 6,445 12,028 36,743 33,917 
Baltimore, Philadelphia ............ 5,481 1,567 25,030 2,075 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. . 10,996 4,202 55,213 7,837 
ED do0s dacns<eedeesseeeed il 22,492 6,286 68, 419 8,676 
St. Paul-Wisc. Group’............6. 22°915 20,430 »291 4,847 
hs BMUED BEM. oo sccccvcscccsecssee 10,846 9,188 5 12,136 
Ce xine, ach arse rdobens uw eee 9,527 27, 3,029 
Bi ian weg ahs dade ane nh eee eee 18,813 . 9,6%4 
CO eee ree 11,202 39, 12,525 
ON ND Gs BN cc oivcewcccessoes 14,460 1 174,422 22,997 
EE: casc¢erereiadeckionnne’ 4,898 4 16,390 3 
SOUTH CENTRAL WEST*........... 17,503 77 54,645 32,006 
BOOMS =MEOUEMEIT” bcc cdcciveccocs 8,954 764 13,059 10,123 
SEE. cnbasehehebeseneedebasncsen 2,873 26,462 30,217 
Grand total 73,385 716 a4 190,132 
Total week ago iabtadod 65,067 172,670 
Total same week 1949.............. 199, 373 80,715 181,12 





4Includes St. Paul, 
Green Bay, Wisc. 
and St. Louis, Mo. 


So. St. Paul, Newport, Minn., and tine. Milwaukee, 
“Includes St. Louis National Stockyards, E. St. Louis, IL, 
*Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Austin, Minn. *Inciudes Birmingham, Dothan, Montgomery, "ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
5Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft, 
Worth, Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Ip. 
cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 


mately the following percentages of total slaughter under federal meat inspee- 
tion during April 1950—cattle, 77.3; calves, 62.1; hogs, 73.3; sheep and lambs, 
84.7. 

















Week previous ........... '995,416 COUNTRY DRESSED MEATS 
Same week year ago....... 1,445,074 VEAL: 
BEEF CUTS: Week ending June 10, 1950. 4,460 SOUTHEASTERN RECEIPTS 
Week ending June 10, 1950. 223,824 Week previous .........-- 4,444 , . ' 

Week previous Se dan iedune 830 Same week year ago....... 5,407 Receipts of livestock, as reported by the Production and 
Same week year ago....... 147,878 Log: Marketing Administration, at eight southern packing plants 
VEAL AND CALF CUTS: Week ending June 10, 1950. 16 located at Albany, Columbus, Moultrie, Thomasville and Tif- 
Yeek previous ........... 2 “Fp e . 
be cotien Sone. > es Same wetk vent 66>... 87 fe es app eager we : * re aoa and Tallahassee, 
Bee Ee 2 orida, durin e week en n were: 

Same week year ago 23,185 LAMB AND MUTTON: ’ g ende une ere 
LAMB AND MUTTON CUTS: Week ending June 10, 1950. 84 Cattle Calves Hogs 
Week ending June 10, 1950. 9,855 Week previous ........... ae Mea Oeil Sune O... .; css daddies ocssslvecses 1,737 1,122 6,064 
Week previous ........... 2,811 Same week year ago....... Oy SY I soos, 55.005 oka nen ee dicees 1,482 39% 5,483 
Same week year ago....... 6,097 tIncomplete. EE EE ss nsw x nbara ee memankieene 1,579 3,736 
“~ ? 
THE FOWLER CASING CO. LTD : 
» Sawe artridae 
For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 
in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Effseaco, London 








SINCE 1876 
THE H. H. MEYER PACKING CO. ° 





CINCINNATI, O. 
Ham * Bacon * Larp * SAusAGE 

















CLASSIFIED ADVERTISING 








POSITION WANTED 


POSITION WANTED 


HELP WANTED 





SAUSAGE EXPERT 


Up-to-date, with 45 years’ practical and theoretical 
experience in the manufacture of a complete line of 
quality sausage, when necessary using own formulas 
of piquant seasoning, also hams, picnic roulettes 
for smoking, canning, tenderized boiling and roast- 
ing. Artificial color on all kinds of sausage not 
necessary. Put in new items and a real good system 
to make uniform quality product all year around at 
a minimum cost price. Straighten out any sausage 
trouble in a short stay, placing men where best 
qualified. I travel to small, medium and large pack- 
ing plants, winter months throughout Florida. Best 
recommendations on hand. Write and you will hear 
from me. W-123, THE NATIONAL PROVISIONER, 
407 8. Dearborn’ St., Chicago 5, Ill. 





OFFICE MANAGER or ASSISTANT: 15 years with 
one company as office manager and accountant. 
Both large and small plants. Age 37, married, 2 
years college. Available June 1. Locate anywhere, 
salary open. Desire good connection opportunity. 
W-97, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL. 





EXECUTIVE: To assist busy owner or officer of 
medium size independent packer. Thoroughly ex- 
=. in packinghouse procedure ‘a depart- 


ments). Available after July 1. W-124, E NA- 
TIONAL “PROVISIONER, 11 East 44th 3t, New 
York 17, N. Y. 





SUPERINTENDENT with practical experience in 
large and small plants. Had good results. Making 
change. Thorough knowledge of all departments. 
Good references. W-133, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


Page 50 


PLANT SUPERVISOR 


Capable of handling any size plant and ALL fune- 
tions from slaughtering, processing, manufacturing, 
maintenance, ete. Familiar with all operations and 
jobs. Maximum production at minimum cost. Can 
handle all phases of Labor Relations, efficiency, 
personnel. Know shrinks and yields ‘and how to 
make best products desired. Also familiar with 
new construction, plant lay-out, or extension. 
W-141, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





Young man, 15 years’ experience. Combination Beef 
Boning and Pork Cutting. Desires position in Pack- 
ing or Locker Plant. Sober and reliable. Prefer 
West Coast. Any location considered. W-134, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 





MASTER MECHANIC: Progressive, fully qualified 
to economically handle refrigeration, maintenance, 
construction and engineering. Can handle men. Com- 
plete record on request. W-125, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SAUSAGE SUPERVISOR: 15 years’ experience, 10 
years with one company. Sober, excellent refer- 
ences. W-126, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





WORKING SAUSAGE foreman desires immediate 
position with small, medium plant. Young, ambi- 
tious. W-127, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 








SAUSAGE MAKER: 30 years’ experience desires 
permanent position with dependable organization. 
W-128, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 


Departmental COST ACCOUNTANT: Position avail- 
able for a man thoroughly experienced in test costs, 
yields, departmental transfers, and piece count au- 
dits. W-57, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 





ASSISTANT SAUSAGE FOREMAN: To run chop- 
per, capable of running sausage department in ab- 
sence of sausage supervisor. Specialty sales experi- 
ence helpful. W-104, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





SAUSAGE FOREMAN: Capable of taking charge of 
sausage department and managing help. State age 
= experience. Gus Glaser Meats, Inc., Fort Dodge, 
owa. 








Experienced sausage casing salesmen. Salary and 
commission. W-140, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





No matter what you may want or need, your 
message willreach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 
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cllwst CLASSIFIED ADVERTISING— 
shown in 
Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 
. @ Lak, Undisplayed: set solid. feet srs # mare 6 or bas comer oD erent. we --~Ery 4 
each. “‘Posit: adver Se ine. Displayed, $8 c 
; 33,919 eb faa elitadondt Ramm Count address Controct rates on peck maby 45 
— CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
3 7,837 
ym HELP WANTED | EQUIPMENT FOR SALE 
4 847 | 
c 12,136 | FOR SALE: 
) 3,029 Man to take “Se of small packing plant. Share | 
2 9,674 % of profits. W-138, THE NATIONAL PROVI- | 2—Anco $261 Grease Pumps, M.D. 
5 12,5 SIONER, 407 8. Ae On St., Chicago 5, Ill. 1—Anco Continuous Screw Crackling Press, in- 
125, | 
4 22, | stalled one year. 
> G j > ren. 
) 73 SPICE SEASONING EXPERT with knowledge pro- | }_Eaternrige #106 Meat Grinder. tet ole 
) 32,006 duction techniques and available to travel with our 2—Dopp seamless jack. Kettles, 350 and 600 gal 
) 10,123 salesmen, promoting cures, binders and seasonings 12 Stainless jacketed Kettles, 30, 40, 60, 80 gal. 
ef both pure spices and dry solubles, covering north- 30 -Aluminum jacketed Kettles, 20, 40, 60, 80, 100, 
Ba east states. W-137, THE NATIONAL PROVI- 50, 225, 500, 750, 1,200 gallon. 
| tian SIONER, 407 S. Dearborn St., Chicago 5, Ill. Used and rebuilt’ Anderson Expellers, #1 RB, Duo 
; 181i and Super Duo. 
2—5x9 Anco Cookers. 
es MANAGER WANTED 1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
ouls, 40—Unused 200 gal. Aluminum Storage Tanks, 
dge, Mason $12,500 to $15,000 Per Annum original cost $295.00, our price $75.00 each, 
Albert Lea, With an opportunity for even more. This position $10.00 crating each. 
Pallahaseee calls for a man of exceptionally keen business Send us your Inquiries 
a ualifications, one who knows how to make a profit ‘ “ : . m 
Okla., Ft. with proven ability. All claims must be supported WHAT HAVE YOU FOR SALE? 
Utah. In- by letters from former employers. This is a perma Consolidated Products Co., Inc. 
2 nent position with an unusual opportunity. Answers * A ‘ Fae 
ed approxi- confidential. W-136, THE NATIONAL PROVI- | 14-19 Park Row New York 7, N. Y. 
neat inspee- SIONER, 407 S. Dearborn St., Chicago 5, Illinois. Phone: BArclay 7-0600 
and lambs, 
SALES MANAGER. Small progressive full line TRUCK FOR SALE 
TS packer of high quality products reyuires the serv- 1% ton Ford 1948—12 ft. insulated van body with 
ices of a sales manager. We are looking for an cooling unit. Cost $3,800. Sale price $2,200. Tele- 
aggressive young man with a capacity for hard phone Stroudsburg, Pa., 2097-J-11 or New York, 
work and a proven record for getting results. He Murray Hill 7-1555. 
must possess creative sales ability and be able to 
tion and train salesmen for maximum results. To oo 
consideration, state age, a detailed account of your 
ig plants experience and all other pertinent information in BUSINESS OPPORTUNITIES 
and Tif- your first letter. W-135, THE NATIONAL PRO- 
laha VISIONER, 407 S. Dearborn St., Chicago 5, IIL. WANTED: Lamb bung caps. Submit price and 
Ssee, quantity to California Natural Fibre Co., 1348 8. 
WANTED: Cattle and “at. 4 buyer for Oklahoma Chico Ave., El Monte, Calif. 
packer. Experienced men only, excellent salary and 
Hogs good future. W-129, THE NATIONAL PROVI- CUBA 
6,064 SIONER, 407 S. Dearborn St., Chicago 5, Ill. . 
5.433 Former Havana branch manager of a Chicago 
3.736 packer solicits representation of reliable efficient 
. WE WANT 2 top-notch men, age 30-40, with col- concern exclusively in Cuba. At present visiting in 
—— lege education desirable. One to assist a production Chicago. W-132, THE NATIONAL PROVISIONER, 
executive; slaughtering and processing supervisory 407 S. Dearborn St., Chicago 5, Ill. 
experience preferred. The other to be right hand 
man for top purchasing executive. Both jobs pay 
well and have excellent opportunity. Write full de- ATTENTION 
tails and enclose picture. W- THE NATIONAL 
PROVISIONER, 407 S. Dearborn St.. Chicago 5, Il. Pork Packers and Sausage Makers 
Dressed hogs in truckload lots a oe a 
EXPERT SAUSAGE MAKER with ability for gen- ment in central and ee Oh 0. - 4 7 
Tl, O. eral supervision. Long established business in up- a 407 S. Dearborn St., 
state New York is organizing for future. Interest | Chicago 
AG 2. business to Ld men oun atnune worth. 
| 115, THE NATI ~~ PROVISIONER, 11 East . 
E 44th St. New York 17, N. Y. _ Meat Packing Plant for Lease 
ee Plant established 40 years in corn-hog belt on direct 
? railroad route east. Capacity 2,000 hogs, 300 cattle, 
——— awe: Seine eteeee pnp Bong nee 50,000 Bs. nomee per week. Profitable local sales; 
4 * ~ - ~ controlled outlets; completely rebuilt since 1941; 
Th ye Te hes oy ——ek plenty of cooler and freezer capacity; sovernment- 
— . . - Dearborn St., cago 5. Tl. inspected. Replies strictly confidential. BO-142, 
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PLANT WANTED 


BA I Plant wanted in large city. Have 
cash. State full particulars. W-139, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi 
eago 5, Ill 


PLANT FOR SALE 


SALES OUTLET 
FULTON MARKET—CHICAGO 


Ideal location, 3 coolers, well established business. 
Estimated sales for 1950, ,000.00. Priced for 
quick sale at $40,000. Fs -121, THE NATIONAL 
PROV ISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


EQUIPMENT WANTED 


TRUCK: 1% ton truck with insulated body 10 to 
12 ft. long, with or without mechanical re trigera- 
tion. Good condition. Hervitz Packing Co., 1146 8S. 
Cameron St., Harrisburg, Pa. 


EQUIPMENT FOR SALE 


1 BUFFALO 66-B Grinder, complete with starter 
and switch, 25 HP motor, 3 sets of plates and 
knives. Excellent condition. $500.00 F.O0.B. Penn- 
sylvania. Apply Berks Packing Co., Inc., 307 Binga- 
man St., Reading, Pa. 





$20,000 























ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle. Pennsylvania. 


| FRIGERATED TRUCKS—ALL POINTS 





THE NATIONAL PROVISIONER, 
t., Chicago 5, Ill. 


407 8S. Dearborn 





WE SHIP DRESSED HOGS IN OUR OWN RE- 
EAST— 


EXPERIENCED MIDWEST PACKER. REPLY 


TO BOX W-599, THE NATIONAL PROVI- 
SIONER, 407 S. DEARBORN S8T., CHICAGO 5, 
ILL. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor « Exporter * importer 


407 SO. DEARBORN ST., CHICAGO 5, fil 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt, ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT’S 


WEEKLY 
SPECIALS 


Sausage Equipment 


2154—TY-LINKERS: (2) Automatic, Ser. 
21943 & #1382, with portable tables 
& metal covers, aa twine, little 
AGE, COP, GR.. DE ccsccccscciacese $1225.00 


1964—-SA USAGE STUFFER: Buffalo, 100%. 395.00 
2074—SAUSAGE ST ot Randall 200# 

— a SP ee 425.00 
2147—SILENT CUTTER: Buffalo 32B, with 

as inc ctancue ee pnds ones 425.00 
2139—-SILENT CUTTER: Boss 80-A, with 

recently purchased 30 HP motor, with 

ow sa starting equip. & extra 

pnb cetrnnsnuseneenenssoenses 1350.00 
2140— SIL ‘ENT CUTTER: Buffalo 260, 

6002 cap., with 50 HP motor, self- 

emptying, excellent cond............ 1500.00 
2146—GRINDER: Buffalo 41-B, 2 HP, new 

WHEE, GOW BOON s cc coceseccuscsccs 350.00 
2121—KETYILE: Stainless steel clad, 10@ 

Ws con sivh ws hie ex bOeeR REDO waSS 65.00 
2072—KETTLE: Stainless steel, 100 gal., 

CE DN acc ccccccsconeresess 275.00 
2070—PAK ICER: Vilter, 1 ton with bin.. 750.00 
2148—SAUSAGE MEAT TRUCKS: (2), ea. 25.00 
2149— nee COOKING TANKS: (2) 

r48%" for 42” sticks, 2 com- 

bate | Oe. stb ween ssdsedoosuness 00 
2069—-HAM PUMPING SCALE: Toledo, 

Excellent condition, like new....... 300.00 
2101—PATTY MACHINE: Hollymatic, with 

extra plates, used approx. 2 mo., 

BS GOW ccc ccesccvcoscseccesccsess 385.00 


Smokehouse Equipment 


SKINNER: Townsend #27, recondi- 

tioned, guaranteed, with motor..... $ 525.00 
15 18-80 ICERS: U. 8S. 243, heavy duty, ea. 1200.00 
2123—-SLICER: U. 8. 150-B, Ser. 2163002, 
complete with stand & shingler, ex- 


2122— 


COMUNE CONE, oc ccccoscccsuscccseses 400.00 
1954— FROZEN MEAT SLICER: Ace, 
4,0002 per hr. cap., with motor..... 5.00 
1105—1LOAF VANS: (500) Aluminum 
pag 62, with sliding lids, like 
ch eeMES On eneehuswee oaths 1.30 
1752—HOY¥ LOAF MOLDS: (100) stainless 
steel, model 5-S. excellent cond., ea. 3.25 
2150—BACON CURING BOXES: (10) 
> Ia e@N with covers, excel- 
BONS GUNG. 5 BBicnccee cccevevsscseccs 20.00 
~~ * PANS: Se Steel, (250) os 
eo? Ses ere ).00 
158—RINDMASTRI: * New in 1940, exc 
GUE. Kk cacrdcsvne viescsavesers ... 850.00 
Kill Floor & Rendering 
2151—HO0G DEHAIRER: Boss 10X, with 10 
HP motor, new belts & beaters, re- 
cently reconditioned ............... $ 825.00 
2152—HYDRAULIC PRESS: Approx. 100 
ton, Hydraulic Press Mfg. Co. 8” 
Ram, 3 HP AC motor & pump, re- 
GOUGET GOOBRE, occ cccconccesnccesses 450.00 
2145—CRUSHER: Stedman, Model lb ‘‘27,"’ 
ball bearing, 154%4’’x27” opening, re- 
built, with 25 HP motor, little used. 1350.00 


2124—-BEEF SPLITTING SAW: Enterprise 

with HP motor, excellent cond. 
¥as0as' agnees bonnes senbeoears Bids requested 

) 


2141—BEEF TROLLEYS, (NEW): (210 

Light Market Long Hooks, ea...... .80 

(136) Light Market, Short Hook, ea. 70 
8591—BEEF HOIST: Anco 2478, with 5 

HP motor & limit switch, like new.. 500.00 
2111—BELLY ROLLER: Globe, Ser. J-4531, 

With 32 BEP motel. 2... ccccccscccsccs 750.00 


Refrigeration Equipment 


AMMONIA COMPRESSORS: (2) 
a 8x8, with 25 HP motors, com- 
SED. a cvcccthbasreseeventcce tc requested 
2065- KoLpiidi D PLATES: (2) 5’ 
2%,’ 3” dia., used for 8x10’ 


2052— 


ig Teay, in use less than one year, 
sine deeuatnien sb2504nev bei ueaka<e % list 

212 5 REFRIGERATOR DOORS: (NEW) 
size 9'2’’x4"’, perfect cond., ea..... 5.00 


2036—FLAKE ICERS: (2) 
3127884 & #127885......... 


BARLIANT & CO. 





1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, I 
FRontier 4-6900 
DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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ADVERTISERS 


NATURE PROVIDE in this issue of THE NATIONAL PROVISIONER 
EVERY ANIMAL WITH THE SAME @ 


AMOUNT OF 
OF BT plivte ey ge 


Afral Corporation .. 
A i Allbright-Nell Co., 
IN Arkell Safety Bag Co 


Barliant & Company 





WHICH | : 
158Q9) NECESSARY aad Chevrolet Motor Division, General Motors Corporation 


E PRODUCTION Cincinnati Butchers’ Supply Co., Th 
Cleveland Cotton Products Co., The 
Clinton Foods, 

Coldmobile Company 

Cudahy Packing Company, 


Daniels Manufacturing Company 
Dippel, C E., & Company, Inc 


Fearn Laboratories, Inc 

Felin, John J., & Co., Inc.. 

First Spice Mixing Co 

Fowler Casing Co., Ltd., The 

BULL MEAT... French Oil Mill Machinery Company, The 


usually has all the binding General American Transportation Corp 
qualities for which the Globe Company, Th 


sausage maker is looking— Ham Boiler Corporation 
but with bull meat prices Hamilton Copper and Brass Works, Inc 
so high, more low-priced aS é. — Co 

owe ce acnine ompany 
a to be used, Hygrade Food Products Corp 


COW MEAT AND FAT ae 
Kahn’s, E., Sons Co., 
PORK TRIMMINGS Keebler Engineering Company.... 
However, these provide enaete-Musvey & . 
: . . eystone Brokerage Company 
very little binding albumin. Knickerbocker Mills Company 
Therefore 


James, E. G., Company 


Lamson & Goodnow Mfg. Co 
Layne & Bowler, Inc 
Luse-Stevenson Co 


Major hpert Rages Ca... Iné.... 

oy a H J., & Sons — Inc 
urray, .. B, e 

Meyer, H H.. Packing Co., 

Mitts '& Merrill. 


Nassau Fiber-Craft Co., 
New York Tramrail Co. Inc 


Oakite Products, 
Omaha Packing Co 


Paterson Parchment Paper Company 
Phillips, Carl, and Company, Inc 
Preservaline Manufacturing Co., The 


Randall, R. T., & Co 
Rath Packing Co., 
Reynolds Electric Company 


Schluderberg, Wm.-T. J. Kurdle Co., 
Schwartz, B., & Co 
Seelbach, K. C., 
orgs = a. apne 
: mit aper Co 
to this problem. Smith’s, John E., Sons Company Second = 
Solvay Sales Division, Allied Chemical & Dye Corporation. . 
Sparks, H L., & Company 
Speco, Inc. 
Staley, A. E., Mfg. Co 
Standard Casing Co., 
\CE Stange, Wm. J., Company 
SP Stedman Foundry & Machine Works 
Steelcote Manufacturing Co 
Superior Packing Co.. 


First 
TIETOLIN Sutherland Paper Company. 


Taylor Instrument Companies 
ffice- 
Reg. U-> patent © United Cork Companies 
Wass. Food Products Co 

Wilson & C 


Ask for complete 


product information. While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 








Approved for use in Federal Inspected Houses. 


| =F = | 
s The firms listed here are in partnership with you. The products 


RST COMPANY, INC. and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
© 19 VESTRY STREET © NEW YORK 13, N.Y. economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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